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One  of  the  greatest  adventures  of  life  is  seen  in 
the  hospitality  of  one  person  to  another.     Our  Lord 
demonstrated  hospitality  in  His  ministry  of  accepting 
others.     He  enjoyed  fellowship  with  all  kinds  of  people. 
Through  the  ministry  of  friendship,   He  was  able  to 
express  His  love  and  forgiveness  for  all  people. 

Hospitality  often  takes  place  around  the  table. 
Mealtimes  enrich  our  relationships  of  love.     In  our  cul- 
ture, we  meet  business  associates  and  friends  for 
breakfast,  lunch  or  dinner.     These  events  are  a  mix- 
ture of  business  and  friendship. 

Far  too  many  people  in  our  society  express  loneli- 
ness as  their  greatest  problem.     The  church  can  min- 
ister through  hospitality.     We  must  do  our  best  to  care 
for  others.     What  simpler  plan  of  ministry  to  the  lonely 
than  to  share  a  mealtime  with  them. 

As  you  use  these  recipes,  my  prayer  is  that  you 
will  allow  them  to  be  a  vehicle  for  your  ministry  of 
hospitality.     Enjoy  serving  these  delicious  foods  to 
your  friends.     Enjoy  them  with  your  family.     Use  them 
as  well  as  you  invite  new  persons  into  your  circle  of 
love. 


Cordially , 


Jack  H.  Maguire 
Pastor 


"And  the  Lord  said  unto  him,   I  have  heard  thy  prayer 
and  thy  supplication,   that  thou  has  made  before  me:   I 
have  hallowed  this  house,  which  thou  has  built,   to  put 
my  name  there  for  ever;   and  mine  eyes  and  mine  heart 
shall  be  there  perpetually." 

I  Kings   9:  3 

King  James 
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DEDICATION 


This  book  is  lovingly 
dedicated  to  the  memory  of 
Lottie  Moon,   1840  to  1910, 
"A  Life  of  Love  and  Loyalty," 
the  past  presidents  and 
Betty  Bacot.     Without  them 
the  pages  that  follow  would 
still  be  blank. 

Identity  with  a  rich 
past  and  being  a  part  of 
this  great  church,  Pritchard 
Memorial  Baptist,  is  a  valu- 
able experience  but  it  is  not 
the  whole  picture.     God 
wants  something  personal 
and  real  to  happen  on  the 

inside  of  us,  like  a  compelling  spirit  which  sent  Lottie 

Moon  to  China  and  the  3,300  Southern  Baptist  Foreign 

Missionaries  working  in  the  fields  today. 

We  are  proud  of  our  mission  heritage.     They  were 

and  are  ladies  of  Christian  faith  dedicated  to  missions. 

WOMEN'S     MISSIONARY     SOCIETY 
(Organized  January  12,    1902) 


LOTTIE     MOON 


1902- 

1905 

Mrs. 

C.    C.    Carpenter 

1949 

Mrs. 

John  Cato 

1906 

Mrs. 

Charles  Jones 

1950-1952 

Mrs. 

C.   V.   Johnston 

1907- 

1927 

Mrs. 

F.    D.    Lethco 

1953 

Mrs. 

Howard  Niven 

1928- 

1930 

Mrs. 

Katherine  Marsh 

1954-1956 

Mrs. 

A.    T.   Withrow 

1931 

Mrs. 

Vernon 

1957-1958 

Mrs. 

Sam  Rob  bins 

1934- 

1936 

Mrs. 

T.    H.    Plemmons 

1959-1961 

Mrs. 

W.   R.   Cashwell 

1937 

Mrs. 

S.  Casper  Chandler 

1962-1963 

Mrs. 

Guy  Yeargin 

1938- 

1939 

Mrs. 

E.   F.  Rimmer 

1964 

Mrs. 

James  T.   Lewis 

1940- 

1941 

Mrs. 

S.    R.    Tyson 

1965-1969 

Mrs. 

Charles  Bacot 

1942- 

1943 

Mrs. 

W.    H.    Horton 

1970-1971 

Mrs. 

C.   V.   Johnston 

1944 

Mrs. 

T.    H.   Plemmons 

1972-1975 

Mrs. 

W.    H.   Todd 

1945 

Mrs. 

H.   M.    Carter 

1976 

Mrs. 

Wallace  Cowan 

1946 

1977 

Mrs. 

W.    H.    Todd 

1947- 

1948 

Mrs. 

Robert  L.   Robinson 

1978-1979 

Mrs. 

H.    C.   Byrd 

1980-1985     Mrs. 

Charles  Bacot 
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OUR     CHURCH SINCE     1977 

On  the  first  Sunday  in  May,   1979,  we  observed 
Homecoming  and  also  celebrated  with  our  pastor,  Dr. 
James  S.  Potter,  on  the  occasion  of  his  20th  anniver- 
sary with  us.     The  tables  were  laden  with  delicious 
food  and  many  of  those  dishes  had  been  prepared  from 
recipes  listed  in  our  Pritchard  Memorial  Cookbook  pub- 
lished in  1977. 

Dr.  Potter  retired  in  October,  1981,  after  serving 
as  our  pastor  for  twenty- two  years.  Just  a  few  weeks 
later,  Dr.   L.   H.   Hollingsworth  came  as  Interim  Pastor. 

On  May  6,   1984,  we  celebrated  our  Sixth  Annual 
Homecoming.     Dr.  Potter  was  our  special  guest  speaker, 
coming  from  Stetson  University  as  Vice  President  of 
Church  Relations.     During  the  morning  service,  our 
church  bestowed  upon  Dr.  Potter  The  Honor  of  Pastor 
Emeritus. 

In  less  than  a  month,  we  suffered  a  terrible  fire 
which  damaged  the  Pritchard  Building.     Exactly  a  week 
later,     a  second  fire  in  the  building  ended  our  hopes  of 
being  able  to  save  any  part,  which  included  our  old 
sanctuary,  offices  and  Sunday  School  Departments.     On 
Sunday  between  the  fires  (November  15)  we  celebrated, 
with  a  sad  heart,  our  80th  Anniversary.     Dr.  Potter 
expressed  how  many  of  us  felt  when  he  wrote, 

"It  was  an  architectural  gem,  a  thing  of  beauty. 
But  it  was  more  than  that.     It  was  a  sacred 
setting  of  unforgettable  experiences...   deci- 
sions for  Christ,   marriages  begun,  funerals 
for  loved  ones,  the  Gospel  preached,  all  of 
us  will  cherish  our  precious  memories  of  the 
place  of  worship  passed  on  to  us  by  the  faith- 
ful men  and  women  of  other  years.     Let  us 
find  comfort  in  one  of  the  facts  of  history  and 
personal  experience  that  out  of  the  ashes  of 
misfortune,  new  and  larger  dreams  and  dedica- 
tion can  come." 


(Continued  on  Next  Page.) 
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And  come  it  will...   one  month  later,  we  entered 
into  our  new  Family  Ministries  Building.     Due  to  the 
fire ,   some  of  the  space  for  recreational  activities  was 
given  up  to  house  the  Media  Center  Collection  and  for  a 
church  office  workroom.     Our  Associate  Pastor,   Rever- 
end Harold  Shoemaker,   along  with  Dr.    Hollingsworth  and 
many  dedicated  laypersons ,  led  us  through  many  diffi- 
cult months. 

On  November  21,    1982,   the  church  called  as  our 
7th  pastor,  Reverend  Jack  H.  Maguire.     He  and  the 
Building  Committee  are  leading  us  out  of  the  "ashes" 
into  an  exciting  building  program  as  we  dream  and  pre- 
pare for  the  future  of  this  great  church. 

HISTORY    COMMITTEE 
Marion  McGaha 


"For  if  these  things  be  in  you,   and 
abound,    they  make  you  that  ye  shall 
neither  be  barren  nor  unfruitful  in 
the  knowledge  of  our  Lord  Jesus 
Christ.  " 

II  Peter  1:8 
King  James 


How  would  you  like  to  be  remembered? 
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APPRECIATION 

Special  thanks  go  to  all  Pritchard  Memorial  Church 
family  and  friends  who  contributed  recipes;  to  artists  - 
Mike  Walker  and  Julie  Smith,  whose  creative  ability- 
adds  so  much;   and  to  our  typists  -  Sylvia  Fisher,  Bell 
Stewart,  and  Debbie  E.   Smith.     We  are  grateful;  and 
for  the  larger  committee  we  recognize  and  appreciate 
the  following  ladies: 

Al  Barton,  Elizabeth  Byers,   Sylvia  Childers, 
Ruby  Criminger,  Virginia  Davis,  Ann  Duncan, 
Wilma  Eggleston,  Peggy  Fox,  Mabel  Hunt, 
Mary  Little,  Carolyn  Mcintosh,  Arzelle  Mitchell, 
Jean  Murray,  Virginia  Payne,  Stephanie  Phil- 
lips, Jewell  Phillips,  Ruby  Prather,  Margaret 
Ramseur,  Dale  Richardson,   Happy  Sapp,  Kay 
Talbert,  Susan  Touchstone,  Evelyn  Wilson, 
Marilyn  Withrow,  Clara  Lee  Withrow. 


(Sod  grant  me  the  serenity 

To  accept  the  things 

I  cannot  change, 

Courage  to  change 

the  things  1  can, 

And  the  wisdom  to  know 

the  difference. 

1884-4  -E- 


"PRAY     WITHOUT     CEASING." 

I  Thessalonians  5:17 
King  James 

Precious  Lord,  Father  of  mankind,  accept  our 
thanks  for  thy  many  blessings.     Especially  for  our 
church  family.     Oh!   how  we  love  and  honor  you  for 
your  goodness  to  us  in  all  areas  of  our  lives.     Enable 
us  to  use  these  blessings  for  the  benefit  of  others,  too, 
through  Jesus  Our  Lord.  r 

Amen 

Genuine  Prayer  can  be  condensed  into  four  words: 
A   "true  wish  sent  Godward,  " 

To  be  a  good  cook  be  creative,  practice  like  you 
would  any  art,  use  your  imagination. 

Every  meal  should  be  attractive,  tasty,  nutritious 
and  balanced  to  make  eating  a  joy  and  an  occasion  to 
look  forward  to. 

It  would  be  appropriate  to  begin  our  meals  with  a 
blessing. 

BLESSINGS  OF  THREE  GREAT  FAITHS 

Protestant: 

"Bless  O  Lord,  we  beseech  Thee, 
this  food  to  our  use,  and  us  to 
Thy  service,  and  make  us  truly 
thankful  for  all  Thy  mercies,  we  r 

ask  in  the  name  of  Jesus  Christ 
our  Lord,  Amen." 

Roman  Catholic: 

"Bless  us,  O  Lord,  and  these  Thy  ll 

gifts,  which  we  are  about  to  receive 
from  Thy  bounty  through  Christ  our 
Lord."      Amen 

Jewish: 

"Blessed  art  Thou,  O  Lord  our 
God,   King  of  the  Universe,  who 
bringest  forth  bread  from  heaven." 

Other  Blessing: 

For  all  Thy  gifts  we  thank  Thee,   God. 
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HORS  D'OEUVRES 


"I  am  the  Vine,   Ye  are  the  Branches:      He  that 
abideth  in  Me,   and  I  in  Him,   the  same  bringeth 
forth  much  fruit:      for  without  Me  Ye  can  do 
nothing." 

John    15:5 
King  James 


WHAT   WILL  I   DO   THIS  DAY? 

This  is  the  beginning  of  a  new  day.      God 
has  given  this  day  to  me  to  use  it  as  I   will.     It 
longs  to  be  remembered  for  its  joy;   its  beauty 
and  its  achievement,   or  it  can  be  filled  with 
pettiness. 

What  I   do  today  is  important  because  I 
exchange  a  day  of  my  life  for  it.     When  tomorrow 
comes,   this  day  will  be   gone  forever  but  I   will 
hold     something  which  I  have  traded  for  it.     It 
may  be  no  more  than  a  memory,   but  if  it  is  a 
worthy  one  I   shall  not  regret  the  price.      I   want 
it  to  be  a  gain  not  a  loss,   good  not  evil,   success 
not  failure. 

Here  is  a  day  and  here  am  I ,   God  will  not 
expect  more  of  me  than  I   am  capable  of  doing, 
but  I  must  live  up  to  my  best.     There  will  be 
beauty  and  I  must  not  miss  it.     There  will  be 
cries  of  people  in  distress  and  I  must  hear  and 
answer.     There  will  be  moments  of  temptation  but 
I  must  not  yield.     There  will  be  times  of  tension, 
but  I  must  not  speak  impulsively.     There  will  be 
opportunities  and  I  must  be  ready. 


When  night  comes  I  want  to  look  back 
without  regret  and  forward  with  radiant  spirit 
and  a  thankful  heart. 


HORS     D'OEUVRES 
AVOCADO-CREAM     CHEESE     DIP 

1  Tbsp.   lemon  juice  1/2  tsp.   grated  onion 

1  avocado,   peeled  and  1/8  tsp.   salt 

cut  in  pieces  2  Tbsp.   milk  or  cream 

2  (3  oz.)  pkg.   cream  cheese,   softened 

Sprinkle  lemon  juice  over  avocado  pieces;   mash 
with  a  fork. 

Beat  cream  cheese  until  smooth  and  fluffy.     Stir 
in  onion  and  salt.     Blend  in  avocado  and  enough  milk 
or  cream  until  of  "dipping"  consistency. 

Garnish  with  pitted  ripe  olive  slices.     Makes 
1  1/3  cups. 

Jean  Murray 

HOT      ARTICHOKE      HEART      SPREAD 

1  can  artichoke  hearts,  1  c.   Parmesan  cheese 

drained  garlic  salt  to  taste 

1  c.   mayonnaise  (I  use  Hellmann's) 

Cut  the  drained  artichokes  in  very  small 
pieces.     Mix  the  mayonnaise  and  Parmesan  cheese 
together.     Put  in  a  Pyrex  dish  and  sprinkle  garlic  on 
top.     Bake  at  350°  for  20  or  30  minutes. 

Serve  hot  with  crackers. 

Evelyn  Martens 

BACON-WRAPPED     CHESTNUTS 

1  (8  1/2  oz.)  can  water  1/4  c.   soy  sauce 

chestnuts,   drained  1/2  tsp.   ground  ginger 

8  slices  bacon ,   cut  in  halves 

Wrap  each  chestnut  with  1/2  slice  of  bacon. 
Secure  with  toothpick.     Combining  remaining  ingre- 
dients, pour  over  wrapped  chestnuts.     Refrigerate 
several  hours.     Broil  until  brown.     Serve  hot. 

Mildred  Evans 
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FROZEN      CUCUMBERS 

2  qt.   sliced  cucumbers  2  Tbsp.   salt 

1  medium  sliced  onion 

Let  stand  2  hours  and  drain.     Add: 

1  1/2  c.   sugar  1  c.  vinegar 

Let  stand  20  minutes.     Put  in  containers  and 
freeze.      Good. 

Dot  Funderburk 

CORN     FRITTERS 

1  c.   drained  corn  1  tsp.  baking  powder 

1  c.   flour  1  beaten  egg 

1/4  tsp.    salt  1/2  c.   corn  liquid 

1  tsp.   sugar  1  Tbsp.   melted  butter 

Combine  the  flour,   salt,   sugar  and  baking  pow- 
der;  set  aside.     Mix  together  the  egg,  corn  liquid  (or 
milk),   butter  and  corn.      Stir  lightly  into  dry  ingre- 
dients. 

Drop  by  teaspoon  into  hot  deep  fat. 

Delicious! 

Jacqui  Birt 

E-Z      CHEESE     BALL 

1  (8  oz.)  pkg.   cream  1/2  tsp.   garlic  salt 

cheese  1/2  tsp.  cayenne  pepper 

1  (8  oz.)  bar  extra  sharp  Cracker  Barrel  cheese 

Grate  cheese  bar.     Soften  cheese  to  room  temper- 
ature.    Knead  together  cheese,    garlic  salt  and  cayenne 
pepper. 

Shape  into  a  ball  and  roll  in  1/2  to  1  tablespoon 
of  chili  powder.     Chill  and  serve  with  crackers. 

Georgianne  Cato 

CHEESE     AND     BACON     WRAPS 

bread,   thinly  sliced  Cheez  Whiz  (at  room 

temperature) 
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bacon  slices,  cut  in  toothpicks 

halves 

Cut  crusts  off  bread  and  cut  in  halves.     Spread 
each  half  with  Cheez  Whiz,  roll  up,   wrap  with  half  a 
strip  of  bacon  and  secure  with  toothpick.     Bake  in 
400°  oven  until  bacon  is  done. 

Rosemary  Commander 

CHEESE     STRAWS 

3  sticks  butter  4  c.  plain  Red  Band 

1  lb.   New  York  sharp  flour 

Cheddar  cheese  dash  of  red  pepper  to  taste 

1/4  tsp.   salt 

Cream  the  butter.     Grate  the  cheese.     Mix  salt 
in  flour.     Cream  above.     Add  red  pepper  (use  caution). 
Bake  at   325°  for  20  minutes. 

Peggy  Spence 

CHEESE     BALL 

2  large  pkg.   cream  2  Tbsp.   seasoned  salt 
cheese  1  c.   chopped  nuts 

1/4  c.   finely  chopped  1  small  can  crushed  pine- 

green  pepper  apple,   drained  well 

2  Tbsp.   finely  chopped  onion 

With  cheese  at  room  temperature,   mix  all  ingre- 
dients together  (you  can  use  your  hands) .     Roll  in 
chopped  pecans. 

For  fun,   shape  in  pineapple  form  and  add  green 
top. 

Evelyn  Wilson 

PATE     OF     CHICKEN     LIVERS 

1/2  lb.  chicken  livers  1/4  tsp.   nutmeg 

1/2  c.  butter  1/2  tsp.   ground  cloves 

1  tsp.   salt  2  tsp.   grated  onion 

1  tsp.   dry  mustard  pinch  of  cayenne  pepper 

Simmer  livers  in  water  to  cover  in  a  covered 
saucepan  for  20  minutes.     While  still  hot,  put  the 
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drained  livers  through  the  fine  blade  of  the  food 
chopper. 

Meanwhile,   beat  butter  until  very  creamy  at 
medium-high  speed.     Add  all  other  ingredients  to  warm 
chicken  livers.     Continue  beating  until  well  mixed. 
Store  in  container  and  chill.     Serve  with  Melba  toast 
rounds. 

Evelyn  Martens 

CHICKEN     BALLS 

2  (3  oz.)  pkg.   cream  1  (2  oz.)  jar  pimentos, 

cheese ,   softened  finely  chopped 

2  cans  Underwood  chopped  pecans 
chicken  spread 

Mix  well  and  refrigerate  for   1  hour.     Shape  in 
1-inch  balls  and  roll  in  chopped  pecans. 

To  serve,  insert  pretzel  stick  in  each  or  serve 
on  crackers. 

Deviled  ham  can  be  used  in  place  of  chicken 
and  omit  pimentos. 

Jean  Murray 

PETITE     CHERRY     CHEESECAKE 

2  (8  oz.)  pkg.   cream  1  tsp.   vanilla 

cheese,   softened  24  vanilla  wafers 

3/4  c.   sugar  1  (21  oz.)  can  cherry  pie 

2  eggs  filling 
1  Tbsp.   lemon  juice 

Beat  the  cream  cheese,   sugar,  eggs,   lemon  juice 
and  vanilla  until  light  and  fluffy.     Line  small  muffin 
pans  with  paper  bake  cups  and  place  a  vanilla  wafer 
in  bottom  of  each  cup.     Fill  the  cups  2/3  full  with 
cream  cheese  mixture.     Bake  in  375°  oven  for  15  to  20 
minutes  or  until  set.     Top  each  with  about  1  tablespoon 
pie  filling;   chill.     Makes  2  dozen. 

Frances  Knell 

HORS     D'OEUVRE     CINNAMON     PUFFS 

1/2  c.   butter  or  1/2  c.   sugar 

margarine  1  egg 
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1  1/2  c.  all-purpose  1/2  c.   milk 

flour  1/2  c.   butter  or  margarine 
1  1/2  tsp.   baking  (1  stick),   melted 

powder  1  tsp.   cinnamon 

1/2  tsp.   salt  1/2  c.   sugar 
1/4  tsp.   nutmeg 

Cream   1/2  cup  butter  and   1/2  cup  sugar.     Beat 
in  the  egg.     Sift  together  the  flour,   baking  powder, 
salt  and  nutmeg.     Add  to  creamed  mixture  alternately 
with  milk.      Fill  greased  muffin  tins   2/3  full.     Bake  20 
to  25  minutes. 

Combine   1/2  cup  melted  butter,    1/2  cup  sugar 
and  cinnamon.      Sprinkle  the  tops  of  hot  muffins  in  this 
mixture.     Makes   18  miniature  or   12  medium- size  muffins. 

Arzelle  Mitchell 


DATE     NUT     FINGERS 

2  eggs  1/2  tsp.   salt 

1/2  c.   sugar  1  c.  coarsely  chopped 

1/2  tsp.   vanilla  extract  nuts 

1/2  c.   sifted  all-purpose  1  (8  oz.)  pkg.   Dromedary 

flour  pitted  dates,  chopped 

1/2  tsp.   baking  powder 

Beat  eggs  until  foamy.     Beat  in  sugar  and 
vanilla.     Sift  dry  ingredients  and  stir  into  other  in- 
gredients.    Mix  in  walnuts  and  dates.     Spread  in 
greased  8-inch  square  pan.     Bake  at  325°  for  25  to 
35  minutes,  or  until  top  has  dull  crust.     Cut  into 
finger -size  pieces  while  warm. 

Mamie  Gay 

HAM     ROLL-UPS 

2  large  pkg.  Danish  2  jars  sweet  pickles 

Plumrose  ham  horseradish 

2  (8  oz.)  pkg.  cream  cheese 

Mix  cream  cheese  and  horseradish  to  taste. 

Spread  cheese  mixture  on  ham  slices,   then  place  sweet 

pickles  at  end  of  ham  slice  and  cut.     Cut  in  bite-size 

pieces.     Must  refrigerate.     Can  wait  to  cut  before 

serving.  „     ,        ..     . 

&  Evelyn  Martens 
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HAM     BUNS 
(Appetizer) 


1/4  lb.   butter  (room 

temperature) 
2  tsp .  prepared  mustard 
2  Tbsp.   poppy  seed 
2  tsp.   Worcestershire 

sauce 
1  small  onion,   grated 


pkg.   tiny  dinner  or  party 

rolls  (20  or  24) 

(4  or  5  oz.)   pkg.   thinly 

sliced  cooked  ham 

(4  oz.)  pkg.   sliced  Swiss 

cheese 


Mix  together  the  butter,   mustard,  poppy  seed, 
Worcestershire  sauce  and  onion.     Open  rolls  and 
spread  mixture  on  both  sides  of  roll;   top  each  half 
with  layer  of  ham.     Put  a  small  piece  of  cheese  between 
halves  before  closing  (or  layer  of  cheese  if  you're  doing 
the  whole  panful  split) .     Heat  in  350°  oven  until  cheese 
is  melted.     Makes  20  to  24  tiny  sandwiches. 

They  freeze  beautifully  before  being  baked. 

Elisabeth  Hudson 


MINIATURE     HAM     AND     CHEESE     ROLLS 


2  pkg.  small  tea  rolls 
or  Pepperidge  Farm 
party  rolls 

3  oz.   sliced  ham  (8-10 
slices 

6  oz.   Swiss  cheese  slices 
(8-10  slices) 


1  stick  margarine,   melted 
11/2  Tbsp.   prepared 

mustard 
1   1/2  Tbsp.   poppy  seed 
1  Tbsp.  onion  flakes 
1/2  tsp.   Worcestershire 

sauce 


Do  not  break  rolls  apart,  but  slice  lengthwise 
through  center.     Layer  ham  and  cheese  between  layers 
of  bread.     Replace  rolls  in  foil  tray. 

Mix  remaining  ingredients  and  pour  over  rolls. 
Leave  uncovered  until  butter  sets,  then  cover.     Bake, 
covered,   for  15  minutes  at  350°.     Rolls  can  be  refrig- 
erated 24  hours  or  frozen  until  ready  for  baking. 
Serves  24. 

Debbie  Patton 
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HAMBURGER     PINWHEELS 

1  lb.   ground  chuck  1/2  tsp.   minced  parsley 
1  medium  onion,  (or  parsley  flakes) 

chopped  fine  1  Tbsp.   flour 

1/2  tsp.   basil  3/4  c.   milk 

1/2  tsp.   marjoram  1  recipe  Bisquick  biscuits 

Brown  meat  and  onion.     Pour  off  excess  fat. 
Stir  in  herbs.     Sprinkle  with  flour  and  stir  until  it 
is  absorbed.     Season  to  taste  and  let  simmer  a  few 
minutes.     Add  milk  and  stir  until  smooth.     Make  the 
biscuit  dough  according  to  the  directions  on  the  box; 
roll  it  out  between  layers  of  waxed  paper  until  it  is 
a  rectangle,  just  a  little  longer  than  it  is  wide  and 
about  3/4  inch  thick. 

Spread  meat  mixture  on  dough,  leaving  a  little 
margin  all  around.     Roll  up  the  long  way,  lifting  the 
waxed  paper  as  you  go  to  help  the  soft  dough  roll 
smoothly.     With  a  sharp  knife,  cut  the  roll  into  slices 
about  an  inch  wide.     Place  each  on  a  well- greased 
flat  tin  or  shallow  casserole;  bake  at  375°  for  30  minutes 
Serves  4.  Cherie  Steadman 

RED     AND     GREEN     MINTS 

3  c.   sugar  6  drops  mint  oil 

1  c.   water  green  food  coloring 

3  tsp.  vinegar  red  food  coloring 

Bring  water  to  boiling  point  and  stir  in  sugar 
and  vinegar.     Boil  8  minutes.     Add  mint  flavoring 
(a  little  more  if  you  want  it  real  minty) .     Pour  half 
of  the  mixture  into  another  pan  and  color  red.     Add 
green  coloring  to  the  first  mixture.     Allow  to  cool 
until  lukewarm.     Beat  until  creamy  and  drop  with  tea- 
spoon on  waxed  paper. 

Mrs.  J.  M.   Fisher 

COLD     STUFFED     MUSHROOMS 

16  large  mushrooms  2  oz.  Blue  cheese 

3  oz.  cream  cheese  (can  2  chopped  green  onions 

use  cream  cheese  with  1/2  stalk  chopped  celery 

chives  in  it) 
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Soften  the  cream  cheese  and  mix  well  with  the 
other  ingredients.     Remove  the  stems  from  the  mush- 
rooms and  save  them  for  another  use.      (You  might  want 
to  add  them  to  soup.)     Fill  the  mushroom  caps  with 
the  cheese  mixture.     If  you  have  a  pastry  bag,   you  can 
pipe  the  mixture  through  it  for  a  really  attractive  and 
professional  look  to  this  simple  dish. 

Garnish  the  stuffed  mushrooms  with  some 
chopped  green  onions  or  maybe  some  parsley. 

You  could  add  chopped  nuts  to  the  mixture  or 
use  a  whole  nut  on  top  of  each  mushroom.     Vary  the 
amount  of  Blue  cheese  to  your  taste  or  add  a  little 
mayonnaise  or  sour  cream.     You'll  soon  discover  a 
combination  that  turns  taste  buds  on. 

And  here's  another  idea:     Use  the  same  cheese 
mixture  to  stuff  celery  stalks. 

Katie  Waterman 

STUFFED     MUSHROOMS 

1  1/2  lb.  large  mush-  4  Tbsp.  butter 

rooms  1  small  onion,   minced 

18  Ritz  crackers,  salt  and  pepper 
crushed 

Wash  mushrooms  carefully;   do  not  over  wash. 
Gently  twist  the  stems  from  caps  and  chop  very  fine. 
Set  caps  aside. 

Saute  stems,   onion,  cracker  crumbs,   salt  and 
pepper  in  saucepan.     Fill  caps  with  mixture.     Place 
in  shallow  buttered  dish.     Bake  at  350°  for  about  15 
minutes. 

Virginia  R.   Payne 

STUFFED     MUSHROOMS 
(Microwave  Oven) 

1  (2  oz.)  pkg.   Smith-  1  1/2  c.   milk 

field  ham  sausage,  1/2-3/4  lb.   Cheddar  cheese, 

cooked  grated 

1/2  stick  margarine  dash  of  salt  and  pepper 

2  Tbsp.   flour  1  lb.   mushroom  caps, 

washed  and  drained 

Fry  up  sausage;   drain  and  crumble.     Make 
cheese  sauce  by  melting  butter  on  low-medium  heat. 

-8- 


Stir  in  flour  until  smooth.     Gradually  add  milk  while 
continuing  to  stir.     When  mixture  thickens,  add 
grated  cheese,   salt  and  pepper  until  melted  and  sauce 
is  smooth.     Add  sausage  to  sauce  for  mushroom  stuff- 
ing.    Stuff  mushroom  caps  and  place  in  baking  dish. 
Microwave  on  high  (5  minutes)   or  bake  in  400°  oven 
until  brown  and  hot,    10  minutes. 

Serve  as  hors  d'oeuvre  with  toothpicks  or  on 
a  bed  of  rice  as  main  dish. 

Jacqui  Birt 

PUFFY     ORANGE     FRITTERS 


2  eggs 

1/2  c.   sugar 

2  Tbsp.   margarine, 

melted 
1  Tbsp.    grated  orange 

rind 


2  c.   flour 

2  tsp.  baking  powder 

1/2  tsp.   salt 

1/2  c.  orange  juice 

hot  vegetable  oil 

powdered  sugar 


Beat  the  eggs  in  a  large  bowl.     Gradually  add 
sugar.     Stir  in  butter  and  orange  rind. 

Combine  and  mix  well  the  flour,  baking  powder 
and  salt.     Add  to  egg  mixture  alternately  with  orange 
juice,  beginning  and  ending  with  flour  mixture.     Let 
batter  stand  15  minutes. 

Drop  mixture  by  rounded  teaspoonfuls  into  hot 
vegetable  oil  (350°).     Cook  fritters  until  golden,  turn- 
ing once.     Drain  well  on  paper  towels.     Sprinkle  with 
powdered  sugar.     Makes  about  3  dozen. 

Frances  O.   Lynch 

HOT     OLIVE     CHEESE     PUFFS 


1  c.   grated  sharp 

cheese 
48  stuffed  green 

olives ,   drained 

and  dried 


2  Tbsp.   softened  oleo 
1/2  c.  plain  flour 
1/4  tsp.   salt 
1/2  tsp.  paprika 


Blend  cheese  with  oleo.     Stir  in  flour,   salt  and 
paprika.     Mix  well.     Wrap  small  amount  of  dough 
around  each  olive.     Put  on  ungreased  cookie  sheet 
and  bake  in  400°  oven  for  10  to  15  minutes  or  until 
golden  brown.     Serve  hot.     Makes  4  dozen. 

Can  be  frozen  before  baking. 

Evelyn  Wilson 
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POPPY     STICKS 

1  stick  butter  1  egg  white 

1/2  pkg.   fresh  yeast  2  Tbsp.  poppy  seed 

1/4  c.   cold  milk  1  Tbsp.   coarse  salt 

1   1/4  c.   sifted  all-purpose  flour 

Melt  the  butter  and  let  cool.     Stir  the  yeast 
with  the  milk  until  dissolved.     Add  the  butter  and 
flour.     Work  the  dough  together.     Cover  the  bowl  and 
leave  the  dough  to  rise  for  half  an  hour. 

Knead  the  dough  for  a  minute.     Divide  in  thirds 
and  roll  into  ropes.      Cut  each  rope  into  10  pieces. 
Shape  each  piece  to  a  6-inch  long  stick  and  put  on  a 
nonstick  cookie  sheet.     Let  rise  for  15  minutes. 

Brush  the  sticks  with  lightly  beaten  egg  white 
and  sprinkle  with  poppy  seed  mixed  with  salt.     Bake 
for   15  minutes  in  400°  oven.     The  oven  door  should 
be  ajar.     Use  a  spoon  to  keep  it  open! 

The  sticks  are  done  when  golden  brown,   dry 
and  tender.     Makes  30. 

Cheryl  Stutzman 

PEANUT     BUTTER     PARTY     MIX 


2  Tbsp.   margarine 
1/3  c.   creamy  peanut 

butter 
2  c.  bite -size  rice 

cereal 


2  c.  bite-size  wheat 

cereal 
1/2  c.   dry  roasted 

peanuts 


Melt  margarine  in  large  skillet  over  low  heat. 
Stir  in  peanut  butter  until  well  mixed.     Toss  cereals 
and  nuts  in  mixture  until  well  coated.     Remove  from 
heat  and  spread  on  ungreased  cookie  sheet.     Bake  in 
375°  oven,    stirring  once.     Bake  8  to  10  minutes  or 
until  golden  brown.     Turn  out  on  paper  towels. 
Makes  approximately  4  cups. 

Frances  O.   Lynch 

PIZZA     BITES 


2  pkg.   refrigerated 

flaky -style  biscuits 
1  lb.   hot  pork  sausage 


1  (15  1/2  oz.)  can  pizza 
sauce 
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3/4  lb.   sharp  Cheddar 
cheese ,   grated 


grated  Parmesan  cheese 


Separate  biscuits  into  fourths.     Place  on  un- 
greased  cookie  sheet.     Prick  each  biscuit  several 
times  with  fork.     Bake  at  300°  for  10  minutes  or  until 
slightly  browned.     Put  sausage  in  skillet  and  fry  until 
crumbly  and  slightly  browned.     Drain  on  paper  towels. 

Put  a  teaspoon  of  pizza  sauce  on  each  biscuit 
round.     Cover  with  a  spoonful  of  cooked  sausage. 
Sprinkle  with  Cheddar  cheese  and  Parmesan  cheese. 
Bake  at  300°  for  12  to  15  minutes  or  until  bubbly. 
Yields  80  small  pizzas. 

Eula  Ferguson 

PEANUT     BUTTER      SMACKERS 


1/2  c.   Karo  light  corn 

syrup 
1/3  c.   packed  brown 

sugar 


1/2  c.  peanut  butter 
3  c.   Rice  or  Corn  Chex 

cereal 
1/2  c.  cocktail  peanuts 


Grease  an  8-inch  square  pan.     In  large  sauce- 
pan, combine  corn  syrup  and  sugar.     Cook  over  medium 
heat,   stirring  frequently,   until  mixture  just  comes  to 
a  boil.     Remove  from  heat.     Stir  in  peanut  butter  until 
completely  mixed.     Stir  in  Chex  and  peanuts  until 
evenly  coated.     Press  gently  into  pan.     Cut  into 
squares,    1  inch  long. 

Sylvia  Fisher 

PEANUT     BUTTER     BALLS 


1/2  c.  peanut  butter 
1  tsp.   vanilla 
2/3  c.  coconut 


1/4  c.  chopped  nuts 
1  tsp.  lemon  rind 
1/2  c.  raisins 


Mix  thoroughly  and  form  into  balls.     Roll  in 
coconut  or  sesame  seed.     Chill  until  firm.     Makes  12 
to  15  balls. 

Frances  O.   Lynch 

POLISH     MISTAKES 


1  lb.   ground  beef, 
browned  and  drained 


1  lb.   hot  sausage 
1  tsp.  oregano 
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1  tsp.   garlic  powder  1  lb.   Velveeta  cheese, 

1  tsp.   Worcestershire  grated 
sauce 

Brown  meat.     Add  other  ingredients  until 
cheese  is  melted.     Put  on  party  rye  bread.     Bake  at 
350°  for  15  minutes. 

Margaret  Gilbert 

NUTTY     FINGERS 

2  sticks  butter  (at  2  1/4  c.  all-purpose  flour 
room  temperature)                 pinch  of  salt 

1/2  c.   sifted  powdered  1  c.   finely  chopped  pecans 

sugar  powdered  sugar 

2  tsp.   vanilla 

Preheat  oven  to  350°.  Beat  butter  with  1/2  cup 
powdered  sugar  and  vanilla  until  light  and  fluffy. 
Gradually  beat  in  flour  until  blended.  Stir  in  nuts. 
Pinch  off  pieces  of  dough  and  roll  between  hands  to 
form  finger-size  pieces.  Place  on  ungreased  baking 
sheets.  Bake  13  to  15  minutes  or  until  edges  begin 
to  brown  lightly. 

While  hot,   roll  in  powdered  sugar,  cool  and  roll 
again.     Makes  about  60  cookies. 

Ruth  Hollings worth 

SALMON     SPREAD     OR     BALL 

1  lb.   red  salmon  2  tsp.   grated  onion 

1  (8  oz.)  pkg.   cream  1  tsp.  horseradish 

cheese  1/4  tsp.   salt 

1  Tbsp.  lemon  juice  chopped  parsley 

Mix  all  ingredients  and  serve  with  crackers  or 
roll  in  ball.     Chill  in  refrigerator,   then  roll  in  parsley. 

Jean  Murray 

SODA     CRACKERS 

1  Tbsp.   soda  2  1/2  tsp.   salt 

4  c.   plain  flour  1/4  tsp.  cream  of  tartar 

1  Tbsp.   sugar  2  c.  buttermilk 
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Combine  soda,   sugar,   flour,   salt  and  cream  of 
tartar  in  large  mixing  bowl.     Mix  thoroughly.     Add 
buttermilk  and  with  a  fork,    stir  until  mixture  is  moist. 

Turn  out  onto  lightly  floured  board  and  knead 
for  2  minutes.     Work  in  more  flour,  if  necessary.     Roll 
out  dough  and  cut  into  desired  shapes.      (Sprinkle  top 
lightly  with  salt,   if  desired.)     Prick  tops  with  fork 
and  bake  on  greased  sheet  for   10  to   12  minutes  in   325° 
to  350°  oven. 

Madge  Smith 

SWEET      POTATO     BALLS 

2  1/2  c.   cooked,  1/2  c.   chopped  nuts  (fine) 

mashed  sweet  potatoes  2  Tbsp.    melted  butter 

1/4  tsp.    salt  1/3  c.   honey 

1/4  c.   small  marsh-  1/4  tsp.    ginger 
mallows 

Mix  together  all  the  above  ingredients.     Roll 
into  small  balls.     Melt  together  in  double  boiler: 

2   (12  oz.)   pkg.   choco-  1/4  lb.   paraffin  wax 

late  chips 

Dip  balls  in  chocolate  and  let  cool  on  waxed 
paper. 

James  Fisher 

TUNA     MINIATURES 

2  c.  corn  flake  crumbs  1  Tbsp.   chopped  parsley 

1/3  c.   milk  1/2  tsp.   Worcestershire 
1/4  c.   mayonnaise  sauce 

1  (7  oz.)  can  tuna  fish,  1  tsp.  lemon  juice 

drained  1/4  tsp.   salt  (optional) 

1/4  c.   chopped  onion  dash  of  pepper 

Combine  half  of  cereal  with  milk,  then  mix 
thoroughly  with  remaining  ingredients.     Form  into 
3/4-  to  1-inch  balls.     Roll  in  remaining  cereal. 

Place  on  well- greased  baking  sheet.     Bake  in 
hot  oven  (425°)   for  10  to  15  minutes  or  until  thor- 
oughly heated.     Serve  hot.     Makes  about  2  dozen  balls. 

Sharon  Johnston 
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TACO     DORITOS     DELIGHT 


1  or   2  jalapeno  peppers, 

chopped 
sharp  Cheddar  cheese, 

grated 
1  can  cream  of  chicken 

soup 


1  can  cream  of  mushroom 

soup 
1  large  onion,   minced 
1  lb.    ground  chuck 
1  large  can  Pet  cream 
Doritos   (taco  flavor) 


Line   9  x   13-inch  pan  with  Doritos.     Brown 
meat  and  onion,   then  drain.     Add  soups   (undiluted) 
and  cream.     Layer  with  meat  mixture  and  Doritos.     Top 
with  cheese  and  jalapeno  peppers.      I   usually  put 
peppers  on  one  end;   they  are  hot! 

Good  served  with  salad.     Bake  at   350°  for  20 
minutes. 

Ann  Duncan 


1  c.    soft  butter 
1/2  c.    4x  sugar 


RUSSIAN      TEA     BALLS 
1  tsp.   vanilla 


Mix  together  thoroughly.      Sift  together  and  stir 


in: 

2   1/4  c.   flour 


1/4  tsp.    salt 


Mix  in  3/4  cup  finely  chopped  nuts.      Chill 
dough.     Roll  into  balls.     Place  2   1/2  inches  apart  on 
ungreased  baking  sheet.     Bake  until  set,  but  not 
brown.     While  still  warm,   roll  in  4x  sugar;   cool. 
Roll  in  sugar  again. 

Bake  in  400°  oven  for  10  to  12  minutes.     Makes 
4  dozen. 

Mamie  Gay 


VEGETABLE     SANDWICH     MIX 


carrots 

cucumbers 

or  4  stalks  celery 

medium  onion 

tsp.  lemon  juice 


1  envelope  plain  gelatin, 
dissolved  in   1/4  c.  cold 
water,   then  heated  over 
hot  water  to  dissolve 

2  c.   mayonnaise 


salt  and  pepper  to  taste 
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Wash  vegetables  well.     Halfway  peel  the  cucum- 
bers,  leaving  some  of  the  dark  green  skin  on  the 
cucumbers  for  color.      Grate  the  carrots,   cucumbers 
celery  and  onion  on  a  grater  by  hand  that  has  hole 
the  size  of  (0).     Add  salt  and  pepper.     Add  the  dis- 
solved gelatin.     Add  lemon  juice.     Add  the  mayonnaise. 

This  will  now  be  a  consistency  of  soup,   but 
when  placed  in  the  refrigerator  for   12  or  more  hours, 
the  mixture  will  congeal.     Makes  approximately   1  quart 
of  mixture  and  will  keep  in  the  refrigerator  about   2 
weeks  if  well  covered.     Do  not  freeze. 

Do  not  use  a  blender  or  food  processor  to 

grate  the  vegetables,   as  you  will  not  get  the  proper 

consistency  nor  flavor.  „ 

J  Frances  Knell 

CRABMEAT      PUFFS 

1  can  crabmeat  1   1/2  tsp.   mayonnaise 

1  stick  soft  oleo  garlic  powder  to  taste 

1  jar  Old  English  or  Cheez  Whiz  cheese  spread 

Cut  English  muffins  in  eighths.      Spread  mixture 
over  all  and  bake  at   400°  for   10  minutes. 

Evelyn  Wilson 

CARAMEL     POPCORN 

2  c.   brown  sugar  1/2  tsp.   baking  soda 
1  c.   margarine  2   1/2  c.   unpopped 
1/2  c.   Karo  syrup  popcorn   (then  pop) 
1  tsp.    salt 

Place  popped  corn  in  large  roaster  pan 
(greased).     Combine  first  4  ingredients  and  boil  for 
5  minutes.     Remove  from  heat.     Add  baking  soda  and 
1/2  teaspoon  vanilla,  if  desired.     Quickly  pour  over 
popcorn  and  mix  with  large  wooden  spoon.      (Stir  con- 
stantly while  boiling.) 

Bake  for  1  hour  at  250°.     Stir  every  20  minutes 
while  baking.     Spread  out  on  waxed  paper  to  cool. 

Freezes  well. 

Chris  Withrow 
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**     EXTRA     RECIPES      ** 
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SALADS,  SAUCES, 


&DIPS 


How  sweet  are  Thy  words  unto  my  taste!     yea, 
sweeter  than  honey  to  my  mouth! 

Psalm   119:103 
King  James 


THESE  THINGS  I   KNOW 

I  know  that  this  day  will  never  come  again 

it  should,   therefore,   be  the  best  day  of  my  life. 

I  know  that  true  happiness  is  a  thing  within  and 
that  when  I  begin  to  search  for  it,  I  have  it... 
when  I   get  it  and  give  it  away  again ,   it  comes 
back  double. 

I  know  that  if  I  live  youth,   I  am  young... if  I  live 
happiness,  I  am  happy... if  I  attempt  worthwhile 
things,   I   shall  accomplish  them. 

I  know  that  this  world  is  not  man's  only  abiding 
place,  else  why  the  human  aspirations  which 
spring  from  our  hearts  and  remain  for  a  time 
unsatisfied? 

I  know  that  the  answer  to  all  questions,   to  all 
uncertainties,  is  God. 


SALADS,   SAUCES  &  DIPS 
ALOHA  SALAD 

4  c.  thinly  sliced,  1  c.   chopped  pecans 

unpeeled  red  apples  1  (3  1/2  oz.)  can  coconut 

1  (20  oz.)  can  pineapple  chunks,   drained 

Aloha  Salad  Dressing: 


2  Tbsp.   flour 
2/3  c.   sugar 
2  eggs,   well  beaten 
1  c.  pineapple  juice 


juice  of  1  lemon 
juice  of  1  orange 
1  c.   Cool  Whip 


Combine  the  flour,   sugar  and  eggs.     Stir  in 
fruit  juices.     Cook,   stirring  constantly,   until  thick. 
Cool  and  fold  in  Cool  Whip.     Combine  first  ingredients 
and  moisten  with  dressing.     Serve  on  lettuce  with 
remaining  dressing. 

This  recipe  makes  quite  a  bit  of  salad,  but  keeps 
well  in  a  covered  container  for  several  days.     I  have 
kept  it  up  to  a  week  and  it  was  still  delicious.     Great 
for  a  luncheon! 

Martha  Garris 

APPLE     SALAD 


apples  (red  Delicious; 

unpeeled;   I  use  what 

I  have  at  the  time) , 

cubed 

can  pineapple  chunks, 

drained 


c.   Cheddar  cheese, 

grated 

c.  pecans,  chopped  (I 

have  used  pecan-flavored 

peanuts) 


Layer  ingredients  in  dish  in  above  order  and 
spread  sauce  over  top. 

Custard  Sauce: 


1/2  c.   sugar 

1  egg,  beaten 

2  Tbsp.  plain  flour 


1  c.  liquid  (pineapple  juice 
with  water  added  to  make 
1  c.) 
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Combine  ingredients  in  saucepan.     Cook  over  low 
heat  until  thick,   stirring  constantly.     Cool  slightly. 

Mabel  Hunt 

AVOCADO-SPINACH     FRUIT     SALAD 


4  c.   spinach,  torn 
into  bite -size  pieces 

3  c.  lettuce,   coarsely 
chopped 

3/4  c.  orange  sections 

3/4  c.   grapefruit  sections 


1  avocado,  peeled  and  diced 
1  Bermuda  onion,   thinly 

sliced 
1/2  c.   prepared  mild  Italian 

salad  dressing 


Combine  all  ingredients  in  a  large  salad  bowl  and 
toss  thoroughly.     Yields  six   1-cup  servings. 

Jean  Murray 

BEAN      SALAD 


1  can  small  English 
peas ,   drained 

1  can  Shoe  Peg  corn 
drained 


1  can  French- style  beans 

drained 
1  c .   onion ,   chopped  fine 
some  celery,   diced 


Cover  with: 


1  c.   sugar 
1  c.   vinegar 


1/2  c.   vegetable  oil 
pepper  and  salt  to  taste 


Pour  mixture  over  vegetables  and  let  stand 
overnight.     Sprinkle  paprika  over  all. 

Hazel  Ezell 

FROZEN     BANANA     SALAD 


2  mashed  bananas 
2  Tbsp.  lemon  juice 
3/4  c.   sugar 
2  c.   sour  cream 


2  Tbsp.  chopped  mara- 
schino cherries 

1  (8  oz.)  can  pineapple 
(undrained) 

1/2  c.  chopped  pecans 


Stir  and  mix  thoroughly.     Freeze  and  cut  into 


squares 


Frances  O.  Lynch 
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CLOUD     DELIGHT 


(8  oz.)  cans  crushed 

pineapple 

large  pkg.   gelatin 

(regular  or  Nutra- 

Sweet  Jell-O) 


1  Tbsp.   sugar   (or  3  pkg, 
Equal) 

1  (8  oz.)  carton  whipped 
topping 

1/2  c.   nuts 

2  c.  buttermilk 


Apricot,   strawberry,  cherry,  lime  or  orange 
gelatin  is  best.     In   1  1/2-quart  saucepan,   mix  together 
the  gelatin  and  pineapple.     Bring  to  a  boil,   stirring 
for  2  minutes.     Remove  from  heat;  let  stand  10  min- 
utes.    Now  stir  in  buttermilk,  beating  well.     Stir  in 
nuts  (if  used).     Mix  in  whipped  topping  quickly. 

Pour  mixture  into  a  2 -quart  dish  and  refrigerate 
for  at  least  2  hours. 

Recipe  can  be  halved.     Use  small  box  of  Jell-O 
and  half  of  other  ingredients. 

Linda  Maguire 

CRANBERRY      SALAD 


2  (3  oz.)  boxes  cherry 

jello 
2  c.  boiling  water 

1  c.  cold  water 

2  Tbsp.  lemon  juice 


1  (1  lb.)  can  whole  cran 

berry  sauce 
1  c.   finely  diced  celery 
1/2  c.  broken  pecans 


Dissolve  jello  in  boiling  water.     Stir  in  cold 
water  and  lemon  juice.     Chill  until  syrupy.     Fold  in 
cranberry  sauce,  celery  and  nuts. 

Pour  into  2-quart  mold  or  7  x  11-inch  dish  and 
chill  until  set.     Serves  8  to  10. 

Eula  Ferguson 

CRANBERRY     SALAD 


1  (8  oz.)  pkg.  cream 
cheese 


2  Tbsp.   mayonnaise 


Blend  well. 


1/2  c.  crushed  pine- 
apple ,   drained 


1  can  whole  cranberry 
sauce ,  blended  on  low 
speed  in  blender 
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Add: 

3/4  c.   chopped  nuts  4  Tbsp.   powdered  sugar 

1/2  pt.   whipping  cream,   whipped 

Freeze.     Cut  in  squares  and  serve  on  lettuce. 

Serves  8. 

Lil  Seastrom 

FROZEN   CREAM  CHEESE   SALAD 

1  (8  oz.)  pkg.   cream  1  1/2  c.   miniature  marsh- 
cheese,   softened  mallows 

1/2  pt.   whipping  cream  1  (3  oz.)  jar  maraschino 

or  8  oz.   Cool  Whip  cherries,  chopped  and 

2  Tbsp.   mayonnaise  drained 

1  (8  oz.)  can  crushed  pineapple,   drained 

Beat  cheese  and  mayonnaise  until  fluffy.     Add 
whipped  cream  or  Cool  Whip.     Blend  well.     Fold  in 
the  cherries,  pineapple  and  marshmallows. 

Pour  into  8  x  8-inch  baking  pan.     Freeze. 
Makes  6  to  8  servings. 

Frances  O .   Lynch 

CRUNCHY     CAULIFLOWER     SALAD 

2  c.   diced  raw  cauli-  1/4  c.  chopped  sweet  pickle 
flower  1/2  tsp.   salt 

1/4  c.   chopped  celery  1/4  tsp.   white  pepper 

3  hard-cooked  eggs,  1/2  c.   mayonnaise 
chopped                                     1/2  medium  head  lettuce, 

1/2  c.   diced  Cheddar  torn  into  bite-size  pieces 

cheese  1/4  c.  chopped  green  pepper 

Combine  all  ingredients  in  large  salad  bowl;   toss 
lightly.     Chill  well.     Serves  6  to  8. 

Eula  Ferguson 

CHRISTMAS     SALAD 

1  pkg.   strawberry  jello  1  pkg.   cream  cheese 

1  pkg.   lemon  jello  20  marshmallows 

1  pkg.  lime  jello  1/2  pt.   whipping  cream 
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Dissolve  strawberry  jello  as  directed.     Pour  in 
mold  and  chill  until  firm.     Melt  the  marshmallows .     Dis- 
solve lemon  jello  in   3/4  cup  water.     Add  marshmallows 
to  lemon  jello  and  stir  until  well  mixed.     Add  cream 
cheese  and  whipped  whipping  cream.     Pour  on  top  of 
well-set  jello. 

When  firm,   dissolve  lime  jello  according  to  direc- 
tions and  pour  on  well-set  cream  cheese  center  and 
jell.     This  is  pretty  in  a  ring  mold  or  in  a  flat  pan, 
cut  in  squares  like  a  sandwich. 

A  big  salad,  ideal  for  covered  dish  supper, 
buffet. 

Mary  Martin 

COCA-COLA     SALAD 

1  large   1  lb.  can  Bing  1  large  pkg.   cherry 

cherries,  pitted  gelatin 

1  large  can  crushed  2  small  8  oz.  bottles 

pineapple  Coca-Cola 

Drain  juice  from  fruit.     Add  water  to  make  2 
cups  of  liquid.     Bring  this  to  a  boil.     Dissolve  gelatin 
into  it.     Cool.     Add  Coke  and  fruit.     Congeal. 

Use  as  salad  with  cream  cheese  balls  or  mayon- 
naise with  sour  cream  (half  of  each) ,   mixed  with 
whipped  cream  or  Cool  Whip. 

Virginia  Davis 

EASY      CRANBERRY      SALAD 

1  (6  oz.)  box  raspberry         1  whole  orange  (run 
jello  through  food  chopper) 

2  1/4  c.  boiling  water  1  c.  nuts 

1  can  crushed  pineapple         1/2  c.   diced  celery 
1  can  cranberry -orange  relish 

Dissolve  gelatin  in  boiling  water;  cool.     Add  the 
remaining  ingredients.     Stir  until  blended.     Pour  into 
mold  and  chill. 

Elizabeth  B .  Johnson 

CORNED     BEEF     SALAD 

1  pkg.  lemon  jello  1  c.   water  (hot) 
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1  c.   mayonnaise  1  (12  oz.)  can  corned  beef, 

3  diced  hard-cooked  chopped 

eggs  2  c.  chopped  celery 

1  medium  onion ,  chopped 

Dissolve  jello  in  hot  water.     Add  mayonnaise 
and  dissolve.     Add  other  ingredients. 

Pour  into  7  x   11-inch  pan;  refrigerate. 
Serves  9. 

Filling  and  delicious  as  a  main  dish  for  luncheon. 

Evelyn  Wallen 

HOT     CHICKEN     SALAD 

8  chicken  thighs,  1  (4  oz.)   can  sliced 

cooked  and  cut  into  mushrooms,   drained 

chunks  1  c.  coarsely  chopped  green 

1/4  c.  cornstarch  onions 

1/4  c.  corn  oil  1  c.   slant -sliced  celery 

1/8  tsp.   garlic  powder  1/4  c.   soy  sauce 
1  (4  oz.)   can  water  chestnuts,   drained  and  sliced 

Roll  chicken  in  cornstarch;   brown  in  oil.     Then 
add  other  ingredients.     Transfer  to  baking  dish  and 
bake  20  minutes. 

Margaret  Gilbert 

CHICKEN     SALAD     WITH     A     TWIST 

1  (8  oz.)  pkg.  cork-  1/2  c.   mayonnaise 

screw  macaroni  2  Tbsp.  lemon  juice 

3  pieces  chicken  1  Tbsp.   prepared  mustard 

breasts,   cooked  1  small  onion,  chopped 

and  cut  up  1  cucumber,   diced 

1/3  c.   Italian  salad  2  stalks  celery,  chopped 
dressing 

Cook  macaroni  according  to  package.     Mix  and 
cut  up  chicken  with  macaroni  and  dressing. 

Blend  mayonnaise,  lemon  juice,   mustard,   salt 
and  pepper  to  taste.     Stir  in  onion,  cucumber  and 
celery.     Add  to  macaroni  and  mix  well.     Chill  at  least 
3  hours  or  overnight  for  flavors  to  blend. 

Ann  Duncan 
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CHICKEN     SALAD     WITH     BLACK     WALNUTS 


4  chicken  breasts 
1  c.  diced  celery 
1  (6  oz.)  jar  sweet 

pickle  cubes,   drained 
3  hard-cooked  eggs, 

chopped 


1  (4  oz.)  pkg.  chopped 

black  walnuts 
1/2  tsp.   ground  oregano 
salt  and  pepper  to  taste 
mayonnaise 


Cover  chicken  with  water  and  simmer,   covered, 
until  well  done.     Cool  and  skin.     Remove  meat  from 
bones  and  cut  by  hand,   moderately  fine.     Add  rest 
of  ingredients  with  enough  mayonnaise  to  hold  to- 
gether.    Serves  8. 

Lottie  West 

COTTAGE     CHEESE     VEGETABLE     SALAD 


1  pkg.  lemon  jello 

1  c.  boiling  water 

pinch  of  salt 

1  c.   Hellmann's  mayon- 
naise (or  salad 
dressing) 


1  c.  cottage  cheese 

1  c.  cucumber,  chopped 

green  pepper,   chopped 

(optional) 
1  Tbsp.   onion,   minced 
1  Tbsp.  pimento  or  olive 


Dissolve  jello  in  boiling  water.     Add  salt.     Cool 
slightly  until  syrupy.     Add  mayonnaise,  cottage  cheese 
and  vegetables.     Place  in  small  mold  or  5  x   9-inch  pan. 
Chill  until  firm.     Serves  6  or  8. 

Terry  Payne  Martin 

CONGEALED     VEGETABLE     SALAD 


1  small  pkg.  lemon  jello 
1  pkg.   Knox  gelatine 


1  c.  boiling  water 


Mix  and  let  cool.     Add: 


1  small  can  LeSueur 

peas ,   drained 
1  1/4  c.  chopped  celery 
1  1/4  c.   grated  or 

shredded  carrots 
1  Tbsp.   chopped  onion 


1  Tbsp.   green  pepper 
1  Tbsp.   vinegar 
1  Tbsp.   sugar 
1/2-3/4  c.  mayonnaise 
1/2  tsp.   salt 
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Fold  all  of  these  ingredients  into  jello  mixture; 
congeal  until  firm. 

Linda  Maguire 

DANISH     CUCUMBER     SALAD 

2  cucumbers,   peeled  1  tsp.   sugar 

5  green  onions  1/4  c.   sour  cream 

2  Tbsp.   vinegar  salt  and  pepper 

Chop  and  mix  all  together. 

Evelyn  Martens 

ENGLISH     PEA-SPANISH     PEANUT     SALAD 

1  (10  oz.)   pkg.   English  3  Tbsp.   Hellmann's 

peas  (frozen)  mayonnaise 

1  c.   Spanish  peanuts  3  Tbsp.   sour  cream 

Cook  peas  as  directed  on  package;  chill. 
Mix  with  peanuts.     Blend  mayonnaise  and  sour 
cream.     Fold  in  the  dressing.     Chill  2  or  3  hours. 

Margaret  Cross 

FRUIT     SALAD 

1  c.   mandarin  oranges,  1  c.  Angel  Flake  coconut 

drained  1  c.  miniature  marshmallows 

1  c.  pineapple  chunks,  1  c.  sour  cream 
drained 

Mix  all  ingredients  and  refrigerate  for  24  hours. 

Charlotte  Warlick 

FIVE-CUP     SALAD 

1  can  pineapple  1  can  Angel  Flake  coconut 

chunks,   drained  1  c.   sour  cream 

1  c.   miniature  marsh-  1  small  pkg.   instant 
mallows  pudding  (vanilla) ,   mixed 

1  can  mandarin  according  to  directions 

oranges,   drained 

Combine  all  ingredients  and  mix  well.     Chill  and 
then  serve. 

Ann  Duncan 
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FROZEN     FRUIT      SALAD 

1  large  container  Cool  1  1/2  c.   crushed  pineapple, 

Whip  drained 

4  bananas,   mashed 

Put  Cool  Whip  in  a  large  mixer  bowl.     Mix 
bananas  and  pineapple   (add  food  color,   a  drop  at  a 
time;  you  may  use  red,   green  or  whatever  color  de- 
sired) . 

Put  2  cupcake  liners  in  each  space  of  cupcake 
pan.     Spoon  mixture  into  each  space  and  top  with 
a  cherry;   freeze. 

Charlotte  War  lick 

GROUNDHOG     CRUNCH     SALAD 

1  large  No.    2  1/2  can  1  can  water  chestnuts, 

chopped  sauerkraut,  sliced 

well  drained  1  small  2  oz.  jar  chopped 

1  c.   finely  chopped  pimentos 

celery  1  c.   sugar 

1  c.   chopped  onion  1/2  c.   white  vinegar 

1  large  bell  pepper,    chopped  (red  and  green  one  adds 
color) 

Mix  all  ingredients  and  refrigerate  24  hours. 
Yield:      15  generous  servings. 

Nelle  Burton 

JELLO     SALAD 

2  boxes  jello  1  can  crushed  pineapple 
2  c.  boiling  water                      1  can  pie  filling 

Use  black  cherry  jello  and  cherry  pie  filling, 
grape  jello  and  blueberry  pie  filling  or  any  other 
combination  you  desire.     Mix  together;  chill.     Top 
with: 

8  oz.  cream  cheese  1/2  c.   sugar 

1/2  pt.   sour  cream  1  tsp.   vanilla 

Mix  and  spread  on  top  of  gelatin  mixture. 

Sharon  Johnston 
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KRAUT     SALAD 

1/3  c.   salad  oil  1  c.  celery 

1/3  c.   vinegar  1  c.   carrots 

1  c.  chopped  onion  1  large  can  kraut 

1  c.  bell  pepper  1/2  c.   sugar 

Heat  oil,   vinegar  and  sugar  to  boiling.     Pour 
over  other  ingredients.     Refrigerate  24  hours. 

Nelle  Beason 

LIME     DELIGHT 

8  oz.  cottage  cheese  1  tsp.    grated  lemon  peel 

1  (3  oz.)  pkg.   lime  1/2  c.   mayonnaise 

gelatin  1/2  c.  nuts  (optional) 

1  c.  crushed  pineapple  (undrained) 

Boil  1  cup  water.     Dissolve  gelatin  in  it  and  whiz 
it  with  the  cottage  cheese  in  blender  until  smooth.     Add 
mayonnaise  and  blend,  either  in  blender  or  stirring. 
Stir  in  pineapple,  lemon  peel  and  nuts.     Pour  into  mold. 
Refrigerate  until  set. 

Elisabeth  Hudson 

LAYERED     SWISS     CHEESE-PEA     SALAD 

1  head  lettuce,  torn  in  4  strips  bacon,   fried  and 

bits  drained 

1  can  LeSueur  peas,  1  c.   mayonnaise  or  salad 

drained  dressing 

1  medium  chopped  onion  1  c.   grated  Swiss  cheese 
1  c.  chopped  celery 

Layer  in  order  given.     Leave  in  refrigerator  to 
marinate  overnight. 

Evelyn  Wilson 

MACARONI     SALAD 

1  lb.  cooked  macaroni  1  c.  chopped  celery 

1  c.  chopped  green  1/2  c.   salad  oil 

pepper  1/2  c.  cider  vinegar 

1  c.  chopped  red  onion  1/4-1/2  c.   sugar 
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1  tsp.  Worcestershire 
sauce 


1/4  tsp.   garlic  powder 


Mix  all  ingredients  and  marinate  overnight. 

Lottie  West 

MEXICAN     BEAN      SALAD 


1  (15  oz.)  can  red 

kidney  beans, 

drained 
1  (15  oz.)  can  white 

kidney  beans, 

drained 
1/2  c.   celery  slices 


1/3  c.  bacon  and  tomato 
or  Thousand  Island 
dressing 

1/2  c.  chopped  green 
pepper 

3  Tbsp.   chopped  pimento 

lettuce 


Combine  ingredients;   mix  lightly.      Chill.     Mix 
lightly  before  serving.     Serve  in  lettuce-lined  bowl. 
Makes  6  servings. 

Martha  Farson 

MACARONI     LUNCHEON     SALAD 


3/4  c.   dry  macaroni,  1 

cooked  1 

1/2  chopped  onion  1 

3  stalks  chopped  celery 

4  hard-boiled  eggs,  2 
chopped  1 

1  small  can  chopped 
black  olives 


cucumber,  chopped 

tomato,  chopped 

c.   ham  or  pepperoni  (I 

like  half  and  half) 

Tbsp.  prepared  mustard 

small  bottle  Italian  salad 

dressing 


Mix  all  ingredients  in  a  bowl.     Cover  and  mari- 
nate overnight. 

Janice  Wherry 

POPEYE     SALAD 
(Serves  8) 


1  pkg.  chopped,   drained 

spinach 
1  (3  oz.)  pkg.   lemon 

jello 
1  c.  boiling  water 
1/2  c.  mayonnaise 


1/4  tsp.   salt 
3/4  c.   chopped  celery 
1/4  c.   chopped  onion 
3/4  c.  cottage  cheese 
1  1/2  tsp.   horseradish 
1  1/2  Tbsp.  vinegar 
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Mix  jello  and  water.     Beat  in  mayonnaise  with 
rotary  beater.     Squeeze  out  spinach.     Add  to  jello. 
Add  rest  of  ingredients.     Put  in  greased  dish. 

Evelyn  Wilson 

PISTACHIO      FROZEN      SALAD 


1  pkg.  pistachio 

pudding 
1  large  can  crushed 

pineapple 

Freeze. 


15  miniature  marshmallows 

1  c.   nuts 

8  oz.   whipped  topping 


Martha  Farson 


PRETZEL     SALAD 


2  c.   crushed  pretzels 
3/4  c.   melted  marga- 
rine 

3  Tbsp.   sugar 

1  (8  oz.)  pkg.   cream 

cheese 
1  c.   sugar 


c.   frozen  whipped 

topping,  thawed 

(6  oz.)  pkg.   strawberry 

gelatin 

c.  boiling  water 

(10  oz.)  pkg.   frozen 

strawberries 


Mix  crushed  pretzels,   margarine  and  sugar  (3 
tablespoons)  together  and  press  into  a  9  x   13-inch  pan 
Bake  at  400°  for  8  minutes.     Cool  thoroughly. 

Mix  softened  cream  cheese  and  1  cup  sugar. 
Fold  the  whipped  topping  into  cream  cheese  mixture 
and  spread  over  cooled  pretzel  crust. 

Prepare  strawberry  gelatin  with  boiling  water. 
Chill  until  syrupy,  then  pour  over  the  cream  cheese 
layer  and  refrigerate.     Cut  into  squares  and  garnish 
each  with  a  dab  of  whipped  topping  and  whole  straw- 
berry . 

Blueberry  pie  filling  and  gelatin  is  a  good  fast 
substitute  for  strawberry  mixture. 

Minnie  Raby 

RAINBOW     VEGETABLE     SALAD 


1  (10  oz.)  pkg.   frozen 
English  peas 


1  c.   shredded  cabbage 
1  c.   grated  carrots 
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3/4  c.   chopped  green 

pepper 
1  c.   torn  lettuce 
1  c.   chopped  tomato 
1  c.   sliced  celery 
1  c.    (4  oz.)   shredded 

Cheddar  cheese 


1/2  c.  chopped  cucumber 
1  small  onion,   thinly  sliced 
and  separated  into  rings 
1/2  c.   white  vinegar 
3/4  tsp.    sugar 
1/2  tsp.    salt 
1/8  tsp.   pepper 


Cook  peas  according  to  package  directions; 
drain.  Combine  peas  and  next  9  ingredients  in  a 
large  bowl;  toss  well. 

Combine  vinegar,   sugar,   salt  and  pepper. 
Pour  over  vegetables,  tossing  well.     Cover  salad  and 
chill.     Yield:      8  to   10  servings. 

Katherine  Moyle 

SWEET     PEA     SALAD 


In  8x  6  1/2  x  2-inch  casserole,  layer 


1/2  head  lettuce, 

shredded 
1  can  LeSueur  peas, 

drained 
1/2  onion,  chopped 
1  stalk  celery,   chopped 

in  tiny  pieces 
1  small  jar  pimientos  , 

drained  and  chopped 

(optional) 


1  small  jar  mushrooms, 

drained  and  chopped 

(optional) 
1  hard -cooked  egg  (optional) 
mayonnaise  or  Miracle  Whip 

salad  dressing  (to  seal) 
4  oz.   Swiss  (or  Cheddar) 

cheese,   grated 
dash  of  salt  and  pepper 

(optional) 


Cover  and  refrigerate  several  hours  before 


serving, 


Lois  Goble 


STRAWBERRY     GELATIN     SALAD 


1  (6  oz.)  pkg.   straw- 
berry gelatin 

1  c.  boiling  water 

2  (10  oz.)  pkg.   frozen 
strawberries,  thawed 


L  (20  oz.)  can  crushed 
pineapple ,   drained 
large  or  4  small 
bananas,  mashed 
c.  chopped  nuts 
pt.   sour  cream 


Combine  gelatin  with  boiling  water  and  stir 
until  thoroughly  mixed.     Fold  in  strawberries,  drained 
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pineapple,   nuts  and  bananas.     Pour  half  of  the  mix- 
ture into  a  9  x   13  x  2-inch  baking  dish  and  chill  for 
1   1/2  hours.     Spread  sour  cream  evenly  over  top  of 
mixture.      Gently  spoon  rest  of  strawberry  mixture  on 
sour  cream.      Chill  2   1/2  hours.      Cut  into  squares  and 
serve  on  lettuce  leaf.     Serves  12. 

Frances  Lynch 

SCANDINAVIAN      SALAD 


1  can  green  peas 
(LeSueur) ,   drained 

1  can  cut  green  beans, 
drained 


1  small  can  diced  pimentos, 

drained 
1  stalk  celery,   diced 
1  large  onion,   sliced  or 

diced 


Marinate   24  hours  in: 


1  c.   vinegar 
1/2  c.    sugar 


1/3  c.   Mazola  oil 

2  Tbsp.   water  (optional) 


Drain  and  serve. 


Margaret  Cross 
LONG-KEEPING      SLAW 


1  c 
1  c 
1  c 


vinegar 

water 

sugar 


1  tsp.   mustard 
1  tsp.   celery  seed 


Heat  until  dissolved. 


1  large  head  cabbage 

1  onion 

1  bell  pepper 


1  small  can  pimentos 
salt  and  pepper 


Cover  with  liquid. 


Nelle  Beason 


TOMATO     ASPIC 


2  envelopes  plain  gelatin 
1  c.  bouillon,  heated 
dash  of  Worcestershire 
sauce 


3  c.  V-8  juice 

2  Tbsp.  lemon  juice 

dash  of  pepper 
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Dissolve  gelatin  in  the  bouillon.     Add  other  in- 
gredients.    Put  in  molds  or  dish.     Add  any  of  the 
following:     olives,   celery,   onion,   cucumbers,    green 
pepper,   drained  peas,   hard-boiled  eggs,  etc. 

Evelyn  Wilson 

TUNA     FISH      SALAD 


1  can  white  tuna 

1/2  c.  celery,   cut  thin 

1/2  c.  chopped  pecans 

Blend: 

1/2  c.   mayonnaise 


1  small  or  large  can 
crushed  pineapple, 
drained 


1/2  tsp.   curry  powder 


Add  to  above  ingredients.      Strain  tuna;   run 
warm  water  through. 

Ann  Duncan 

WALDORF     CHICKEN      SALAD 


2  c.   diced  apples 
2  Tbsp.  lemon  juice 
2  c.   diced  cooked 
chicken 


1   1/2  c.   finely  chopped 

celery 
1  c.  chopped  walnuts 
1/2  c.   white  raisins 
mayonnaise 


Toss  apples  with  lemon  juice.     Combine  with 
chicken,  celery,   walnuts  and  raisins,   adding  just 
enough  mayonnaise  to  hold  salad  together.     Refrig- 
erate before  serving. 

Serve  on  lettuce  or  in  hollowed-out  tomatoes. 
Makes  6  to  8  servings. 

Jean  Murray 

HOT      CHIPPED     BEEF     DIP 


1  (8  oz.)  pkg.  cream 

cheese 
1/2  c.  sour  cream 
1/4  c.  chopped  green 

pepper 


1  Tbsp.  chopped  onion  or 

garlic  salt 
1  (3  oz.)  pkg.   chipped 

beef,   finely  chopped 
1  or  2  c.  pecans,  chopped 
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Soften  cream  cheese  and  mix  with  sour  cream, 
onion,   green  pepper,   garlic  salt  and  chipped  beef. 
Place  in  small  baking  dish.     Saute  pecans  in  butter 
and  then  cover  mixture.     Bake  at  350°  for  20  minutes 

Evelyn  Martens 


BARBEQUE      SAUCE 


Tbsp.   catsup 
Tbsp.   vinegar 

Worcestershire 


4  Tbsp. 
sauce 
4  Tbsp. 
8  Tbsp. 
4  Tbsp. 


brown  sugar 

water 

margarine 


2  tsp.   lemon  juice 

1  tsp.   salt 

1/2  tsp.   red  pepper  (not 
hot) 

2  tsp.   dry  mustard 
2  tsp.  paprika 

2  tsp.   liquid  smoke 


Mix  all  ingredients;  heat  and  serve  on  beef, 
pork  or  chicken. 

This  keeps  well  in  the  refrigerator  indefinitely 

Martha  Garris 

BROCCOLI     DIP 


1  can  vegetable  soup 

mix 
1  pkg.  chopped  frozen 

broccoli ,   well  drained 


Mix  all  together. 


1  c.   mayonnaise 
1  c.   sour  cream 
1  c.   water  chestnuts 
1  c.  onion,   diced 
garlic 


Evelyn  Martens 
BARBECUE     SAUCE 


1/2  c.   Wesson  oil 
1/2  c.   Worcestershire 

sauce 
1/2  c.   vinegar 
1/2  c.   sugar 


1  1/2  c.  catsup 

3  garlic  buds 

1/2  tsp.   Tabasco  sauce 

1  onion,  chopped 


Stir  together.     Simmer  45  minutes  (less  if  in  a 
hurry).     Keeps  in  refrigerator  indefinitely. 

Sylvia  Fisher 
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BAR     BARBEQUE      SAUCE 


2  medium  onions, 

chopped 
3/4  c.   melted  margarine 
1   1/2  c.   dark  brown 

sugar 
1   (24  oz.)   jar  prepared 

mustard 


2  Tbsp.    garlic  powder 
2   (26  oz.)  bottles  catsup 
1  (7  oz.)   bottle  Worcester- 
shire sauce 
3/4  c.   lemon  juice 
5  c.   water. 

1  (4  oz.)   bottle  liquid 
smoke 


Saute  onions  in  margarine  in  pot.     Add  sugar, 
mixing  well.     Add  remaining  ingredients.     Bring  to  boil 
and  lower  heat.     Let  simmer  for  at  least  30  minutes. 

Place  in  jars  and  refrigerate  or  can  it. 

Ken  Birt 

HOT      CHIPPED     BEEF     DIP 


1  (8  oz.)  pkg.  cream 

cheese 
1/2  c.  sour  cream 
1/4  c.  chopped  green 

pepper 


Tbsp.   chopped  onion  or 

garlic  salt 

(3  oz.)   pkg.   chipped 

beef,   finely  chopped 

or  2  c.  pecans,   chopped 


Soften  cream  cheese  and  mix  with  sour  cream, 
onion,  green  pepper,   garlic  salt  and  chipped  beef. 
Place  in  small  baking  dish. 

Saute  pecans  in  butter  and  then  cover  mixture. 
Bake  at   350°  for  20  minutes. 

Evelyn  Martens 

CHILI      CON      CARNE     DIP 


1  (10  oz.)  pkg.   chili 
con  carne  (or  canned 
chili  con  carne) 


sour  cream 

taco  sauce  to  taste 

shredded  Cheddar  cheese 


Warm  chili  con  carne  per  package  directions  on 
plate.     Mix  sour  cream  and  taco  sauce  to  taste  and  place 
spread  on  top  of  chili  con  carne.     Can  add  chopped 
chilies  or  jalapeno  peppers,  if  desired.     Top  with 
shredded  Cheddar  cheese  and  broil  until  cheese  is 
melted  and  bubbling. 

Serve  with  Doritos  and  tostados. 

Shelia  Williams 
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HOT     CRAB     DIP 


1  (8  oz.)   pkg.   cream 

cheese 
1  Tbsp.   milk 
1  Tbsp .   horseradish 

(creamed) 
1/2  tsp.    salt 


1  (6   1/2  oz.)   can  flaked 
crabmeat 

2  Tbsp.   finely  chopped 
onion 

dash  of  pepper 
1  small  pkg.   slivered 
almonds 


Blend  all  ingredients.     Top  with  slivered 
almonds.     Bake  15  minutes  (or  until  bubbly)  in  375° 
oven. 

After  removing  from  oven,  let  stand  about  5 
minutes  to  set  up.     Serve  hot  on  party  rye  bread. 

Excellent . 

Matoka  Rhinehazt 

QUICK     CHILI 


1-2  lb.    ground  beef, 
cooked  and  drained 

1  pkg.   Lip  ton  onion 
soup  mix 

1  large  can  tomato  juice 


3  cans  kidney  beans 

(drain  2  cans) 
chili  powder 
Worcestershire  sauce 


Cook  in  crock-pot  4  hours.     Serve  over  tostidos 
with  lettuce  and  tomato,  chopped. 

Susan  Clewis 


CURRY     DIP 


12  oz.   sour  cream 
12  oz.   mayonnaise 
1  Tbsp.  lemon  juice  or 
wine  vinegar 


1  Tbsp.   horseradish 
1-2  Tbsp.  curry  powder 
1  tsp.   seasoned  salt 


Blend  together. 
Delicious  dip  for  veggies. 

Mildred  Evans 

DILL     DIP 


2/3  c.   HellmannTs 
mayonnaise 


2/3  c.   sour  cream 
1  Tbsp.   onion  flakes 
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1  Tbsp.   dry  parsley 
1  tsp.   dill  weed 


1  tsp.   garlic   salt 


Combine  and  refrigerate.     Pull  pieces  out  of 
a  round  loaf  of  rye  or  wheat  bread  to  form  a  hollow 
to  put  dip.     Dip  chunks  of  bread  in  dip. 

Pam  and  Steve  Lipe 

EDNA'S      COLE      SLAW     DRESSING 


3  Tbsp.   vinegar 
1/3  c.   sugar 


1  1/2  c.  Miracle  Whip  salad 
dressing 


Mix  sugar  into  vinegar  until  dissolved  and  add 
to  salad  dressing.     Pour  over  2  pounds  shredded 
cabbage. 

A  Pritchard  Friend 

HONEY      SALAD     DRESSING 
(Low  Sodium) 


1  medium  onion 
3  tsp.   mustard 
1/3-1/2  c.  honey 
1/3  c.   vinegar 


3/4  c.   oil 
dash  of  pepper 
1  tsp.   celery  seed 


Combine  all  ingredients  in  blender  except  celery 
seed.     Blend  until  onion  is  pureed.     Add  celery  seed 
and  blend  once  more.     Store  in  refrigerator. 

Nancy  Dean 

HORSERADISH     DIP     FOR     ASSORTED 
RAW     VEGETABLES 


1/2  c.   tomato  catsup 
1/4  c.   mayonnaise 
2  tsp.   horseradish 
1  tsp.  Worcestershire 
sauce 


1  Tbsp.  lemon  juice 
pinch  of  cayenne  pepper 
1/4  tsp.   salt 
1/8  tsp.   white  pepper 


Yields  3/4  cup 


Arzelle  Mitchell 
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BLONDELL     SIMPSON'S      MEAT      SAUCE 

1  lb.    sausage  2  Tbsp.   liquid  smoke 

1/4  lb.    ground  lean  1/4  tsp.   sage  (optional) 

beef  (hamburger  1  can  mushrooms,   cut  up 

style)  fine 

1  can  onion  soup   (not  salt  to  taste 

cream  soup) 

Mix  above  ingredients  thoroughly  and  simmer 
together  until  meat  is  done.  Serve  on  split  biscuits 
or  buns. 

If  the  sauce  is  cooked  and  then  cooled  until  the 
grease  rises  to  top,   it  can  be  skimmed  off  and  the 
sauce  reheated  to  serve. 

Madge  Smith 

PEPPY     COCKTAIL     SAUCE 

1/2  c.   catsup  1/2  tsp.   grated  fresh  onion 

1  Tbsp.   fresh  lemon  1  tsp.   horseradish 

juice  1/2  tsp.   red  hot  sauce 

1  Tbsp.   mayonnaise  1/4  tsp.   salt 

Combine  all  ingredients.     Chill  and  serve  over 
the  following:     crabmeat  or  lobster,  avocado  and  shrimp, 
avocado  and  grapefruit,   served  in  sherbet  glasses, 
lined  with  shredded  lettuce. 

Jean  Murray 

HOT     PEPPER     DIP 

1  lb.   Velveeta  cheese  1  can  Ro-Tel  tomatoes  and 

green  chilies 

Melt  over  double  boiler.     Will  thicken  when 
cooled. 

Good  with  Doritos  chips. 
I  find  the  Ro-Tel  tomatoes  at  H.T. 

Ann  Duncan 

RO-TEL     CHEESE     DIP 

1  can  Ro-Tel  tomatoes  1  lb.  pasteurized  cheese 

and  green  chilies 
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To  the  Ro-Tel  tomatoes  and  green  chilies,  add 
the  cheese,   which  has  been  melted  in  double  boiler  or 
fondue  pot. 

Serve  as  a  dip  for  corn  chips  or  use  as  a 
spread  on  toast  or  crackers. 

Evelyn  Wallen 

SLAW     DRESSING 

1/4  c.   sugar  1  c.  Wesson  oil 

1/4  c.   vinegar  1  tsp.   celery  seed 

1  tsp.   dry  mustard  1  Tbsp.  lemon  juice 

1  tsp.   salt  1  c.   mayonnaise 
1/2  tsp.  red  pepper 

Cook  the  sugar,  vinegar,   mustard,   salt  and  red 
pepper  for  15  to  20  minutes.     Remove  from  fire  and  let 
cool.     Add  mayonnaise.     Beat  in  the  oil  slowly.     Add 
celery  seed,  lemon  juice  and  more  salt  (if  necessary) 
and  mix  thoroughly.     Keep  in  refrigerator  and  use 
as  necessary. 

Lou  Ellen  Deaton 

FROZEN      CUCUMBER     PICKLES 

6  c.  cucumbers  2  c.   sugar 

1  c.  onion  1  Tbsp.   salt 

1  c.   green  pepper  1  c.  white  vinegar 

Mix  vinegar,   salt  and  sugar  until  sugar  is  dis- 
solved.    Pour  over  cucumbers,  onion  and  green  pepper 
Cover.     Let  stand  overnight.     Pack  in  freezer  con- 
tainers.    Put  in  freezer. 

LaVerne  Harris 

HOMEMADE     SWEETENED     CONDENSED     MILK 

1/2  c.  butter -flavored  2  c.  powdered  milk 

shortening  1  c.  boiling  water 

2  c.   granulated  sugar 

Place  ingredients  in  a  blender  and  process  until 
smooth.     Refrigerate  in  a  covered  container.     Mixture 
will  thicken  as  it  stands. 
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One  cup  plus  2  tablespoons  equals  the   15-ounce 
can  that  most  recipes  require.     Makes  3  cups. 

Madge  Smith 

SHRIMP     DIP 

Dissolve   1  envelope  of  unflavored  gelatin  in: 

4  tsp.   lemon  juice  1/2  c.   water 

Heat.     Blend  in: 


8  oz.   cream  cheese 
2  c.   sour  cream 


2  pkg.   Good  Seasons  Italian 
dressing  mix  (dry) 


Stir  in   1  small  can  shrimp ,   which  have  been 
drained,   rinsed  and  blotted  dry.      (You  can  break 
the  shrimp  into  pieces,  if  desired.) 

Note:      She  says  this  is  delicious. 

Toka  Rhinehart  (Dot's 
neighbor) 

SPINACH     DIP 


1  (8  oz.)   pkg.   cream 

cheese  (room 

temperature) 
1  c.   sour  cream 
1/2  c.   mayonnaise 
1  envelope  onion  soup  mix 


1/4  tsp.   garlic  powder 

salt 

1  (10  oz.)  pkg.   frozen 
chopped  spinach,   thawed, 
drained  and  squeezed  dry 


Combine  cream  cheese  and  sour  cream;  blend 
well.     Stir  in  mayonnaise  and  soup  mix.     Add  season- 
ing.    Gently  stir  in  spinach. 

Evelyn  Martens 

SALMON     DIP 


1  (8  oz.)   carton  sour 

cream 

2  Tbsp.   minced  green 
onions 


2  Tbsp.  ketchup 
1  Tbsp.   horseradish 
1  (7  oz.)  can  salmon 
drained 


Mix  well. 


Mildred  Evans 
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HOT      SHRIMP     DIP 

1  (8  oz.)   pkg.   cream  1/2  c.   sour  cream 

cheese  1  Tbsp.   horseradish 

1  can  shrimp  soup  1  small  container  shrimp 

Warm  cream  cheese,   soup  and  sour  cream. 
Drain  and  chop  shrimp.     Add  shrimp  and  horseradish 
to  warm  mixture.     Serve  hot  with  chips  or  crackers. 

Jean  Murray 

COUNTRY-STYLE     SLAW 
(A  Creamy,  Fresh  Vegetable  Slaw) 

1  c.   Hellmann's  real  8  c.   shredded  cabbage   (or 
mayonnaise  chopped  fine  in  blender) 

3  Tbsp.   sugar  1  1/2  c.   shredded  carrots 

3  Tbsp.   cider  vinegar  1  c.   diced  green  pepper 

1  1/2  tsp.   salt  1/4  c.    sliced  green  onions 
3/4  tsp.   dry  mustard  (optional) 

1/4  tsp.   celery  seed 

In  large  bowl,   stir  together  first  6  ingredients; 
toss  to  coat  well.     Cover.     Chill  several  hours. 

If  desired,   serve  in  bowl  lined  with  lettuce 
leaves.     Makes  about  8  cups. 

Lois  Blood  worth 

24-HOUR     SLAW 

1  large  head  cabbage,  1/2  c.   salad  oil 

cut  fine  and  shredded         2  tsp.  prepared  mustard 

2  onions  (medium) ,  cut  (optional) 
fine                                             1  tsp.   salt 

1  large  carrot,   grated  1  tsp.   celery  seed 

3/4  c.  vinegar  3/4  c.   sugar 

Bring  vinegar,   sugar,   mustard,  celery  seed  and 
salt  to  a  boil;   remove  from  heat.     Stir  in  salad  oil. 
Have  cabbage,  carrot  and  onions  ready  and  pour  hot 
sauce  over  the  mixture.     Stir  well. 

Put  in  tightly  covered  container.     Place  in  re- 
frigerator until  ready  to  use. 

This  slaw  is  better  to  set  overnight  or  longer. 
It  will  keep  indefinitely. 

Mary  Martin 
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COLD     SPINACH     DIP 


(10  oz.)  pkg.   frozen 

1  small  onion,  chopped  or 

chopped  spinach, 

grated 

thawed  and  drained 

1  c.  mayonnaise 

(not  cooked) 

1  c.   sour  cream 

pkg.   Knorr  vegetable 

1  can  chopped  water 

soup  mix 

chestnuts 

Mix  all  ingredients  together.     Chill  and  let  stand 
for  at  least  6  hours.     Serve  with  crackers. 

Dana  Vaden 

VEGETABLE     DIP 


1  c.   mayonnaise 
1  (8  oz.)  carton  sour 
cream 


1  tsp.  celery  seed 
1  (.07  oz.)  pkg.   garlic 
salad  mix 


Combine  all  ingredients  and  blend.     Refrigerate 
for  24  hours.     Serve  with  raw  vegetables. 

Patricia  Springsteen 

DELICIOUS     VEGETABLE     DIP 


1  (8  oz.)  pkg.   cream 

cheese 
1  Tbsp.   grated  onion 


6  Tbsp.  ketchup 
3  Tbsp.   milk 


Have  cream  cheese  at  room  temperature.     Put  all 
ingredients  in  a  mixing  bowl  and  beat  with  mixer  until 
creamy  and  smooth. 

Serve  with  fresh  raw  vegetables. 

Rosemary  Commander 

VEGETABLE     DIP 


1  c.  yogurt  or  sour 

cream 
1  c.   mayonnaise 
1  box  Knorr  vegetable 

soup 


1  chopped  onion 

1  small  can  water  chestnuts, 

chopped 
1  pkg.   frozen  spinach, 

thawed  well  for  7  hours; 

squeeze  out  all  water 
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Mix  all  together  well;   chill.      (May  use  only   1/2 
cup  mayonnaise  and   1   1/2  cups  sour  cream.) 

Marion  McGaha 

ZUCCHINI     DRESSING 

3  lb.    zucchini,   cooked  1  tsp.    salt 

until  just  tender  1/2  tsp.   black  pepper 

1  small  bag  Pepperidge  2  eggs 

Farm  stuffing  mix  1   1/2  sticks  melted 

1/4  c.   sugar  margarine 

Mix  all  together  and  bake  in  large  casserole  for 
30  minutes  at   350°. 

Lottie  West 

**     EXTRA     RECIPES      ** 
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VEGETABLES 


&  CASSEROLES 


And  God  said,    "Behold,   I  have  given  you  every 
herb  bearing  seed,   which  is  upon  the  face  of  all 
the  earth,   and  every  tree,   in  the  which  is  the 
fruit  of  a  tree  yielding  seed;   to  you  it  shall  be 
for  meat." 

Genesis   1:29 
King  James 


HAPPY   HOME   RECIPE 

4  Cups  of  Love 

2  Cups  of  Loyalty 

3  Cups  of  Forgiveness 

1  Cup  of  Friendship 

5  Tbsp.      of  Hope 

2  Tbsp.   of  Tenderness 

4  Qts.   of  Faith 

1  Barrel  of  Laughter 

Take  love  and  loyalty  and  mix  it  thoroughly  with 
faith.     Blend  it  with  tenderness,   kindness  and 
understanding.     Add  friendship  and  hope. 
Sprinkle  abundantly  with  laughter.     Bake  it  with 
sunshine.     Serve  generous  helpings  daily. 


VEGETABLES ,      CASSEROLES 

AMISH     CARROTS 

Slice  6  carrots  into  strips.     Blanch  for  8  min- 
utes in  water.     Put  this  into  baking  dish.     Mix: 

1/2  c.   mayonnaise  pepper  to  taste 

2  Tbsp.   horseradish  1/4  c.   almonds 

4  Tbsp.   water 

Pour  over  carrots.     Bake  at   350°  for   10  minutes 

Ann  Duncan 

BARBECUED     BEANS 

4   (16  oz.)   cans  pork  1/2  tsp.    salt 

and  beans  couple  good  dashes  of 

3/4  lb.    ground  beef  Louisiana  hot  sauce  or 

1/2  lb.   hot  sausage  Texas  Pete 

3/4  c.   molasses  or  honey  1  1/2  c.   finely  chopped 

3/4  c.   barbecue  sauce  onions 

8-10  slices  bacon  1/2  tsp.  bitters  (optional) 

1  Tbsp.   Worcestershire  1  tsp.   dried  mint 

sauce  1  tsp.   liquid  smoke 

1  tsp.   cayenne  pepper 

Cook  beef  and  sausage  well  done ;   drain  well . 
Fry  bacon  crisp.     Drain  and  crumble  over  other  meats. 

Open  beans  and  drain  off  all  the  juice  you  can. 
Mix  meats  and  all  other  ingredients   with  the  beans. 

Place  in  large  baking  dish  and  bake  at  350° 
for  45  minutes.     Serve  hot. 

Reheating  seems  to  improve  the  taste.     Can  be 
frozen  for  later  use. 

Lou  Ellen  Deaton 

SPICED     BEETS 

1  can  (or  2  c.)   diced  1/2  c.   vinegar 

beets  or  small  whole  1/2  tsp.   salt 

beets  1/4  c.   water  or  liquid 

1/2  c.   sugar  from  can  of  beets 

Mix  sugar,   vinegar,   salt  and  liquid  from  beets. 
Bring  to  boil.     Add  beets.     Let  simmer  for  a  few 
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minutes.     Flavor  improves  after  standing  several  hours 
Reheat  or  eat  cold. 

Margaret  E.    Smith 

MARINATED     BEETS     AND     ONIONS 

1  onion  1/2  c.   vinegar 

1  can  beets  1  c.    sugar 

Slice  onion  thin.     Mix  in  a  bowl  with  beets, 
juice,   vinegar  and  sugar.     Cover  and  refrigerate  for 
several  hours  or  overnight.     Serves  4  to  6. 

Sue  Goodman 

HARVARD     BEETS 

2  Tbsp.    sugar  1/2  tsp.    salt 

1  Tbsp.   cornstarch  3  c.   sliced,   cooked  beets 

2/3  c.   water  1  small  onion,   thinly  sliced 

1/3  c.   vinegar  1  Tbsp.   margarine 

Mix  sugar  and  cornstarch  in  pan.     Add  salt, 
vinegar  and  water.     Bring  to  boil,   stirring.     Add 
beets  and  onion.     Cover  and  simmer  5  minutes.     Stir 
in  butter.     Serve  hot  or  cold. 

Virginia  R .   Payne 

ZESTY     BAKED     BEANS 
(Serves  8) 

3  (16  oz.)   cans  pork  1-2  Tbsp.   prepared  mus- 
and  beans  tard 

3/4  c.   chopped  green  3/4  c.  commercial  barbecue 

pepper  sauce 

3/4  c.   chopped  onion 

Drain  beans,  reserving  1/4  cup  liquid.     Com- 
bine reserved  liquid  with  other  ingredients  and  mix 
well. 

Pour  into  2-quart  baking  dish.     Bake  at  350° 
for  1  hour. 

Martha  Garris 
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CABBAGE     AU      GRATIN 

1   (2-3  lb.)   head  1  c.   soft  bread  crumbs 

cabbage  1  Tbsp.    melted  margarine 

boiling  water  1/4  lb.    sharp  cheese 
1  can  celery  soup 

Shred  cabbage.  Cook  in  boiling  water  until 
crispy  tender;  drain.  Combine  cabbage,  soup  and 
cheese. 

Place  in  buttered  casserole.     Top  with  bread 
crumbs  and  melted  margarine.     Bake  at   375°  for  30 
minutes. 

Dee  MacDonald 

CARROT     PENNIES 
(Sweet -Sour  Carrots;   A  Relish) 

Slice  and  boil  2  bunches  of  carrots  until 
crisp -tender .     When  cool,   put  layer  of  carrots  and  a 
layer  of  sliced  or  diced  onion,   then  more  carrots  in 
deep  casserole  dish.     Mix  well  and  heat  the  following 
ingredients  and  pour  over  the  above: 

1  can  tomato  soup  1/2  c.    salad  oil 

3/4  c.   vinegar  1  tsp.   prepared  mustard 

1  c.   sugar  1  tsp.  Worcestershire  sauce 

Keep  in  refrigerator  and  use  as  needed. 

Elisabeth  Hudson 

CORN     MOUSSAKA 

Ground  veal,  pork  or  lamb  can  be  substituted 
for  ground  beef.  Substitute  Swiss  or  Monterey  Jack 
cheese  for  Mozzarella  cheese. 

1  (17  oz.)  can  whole  2  slightly  beaten  eggs 

kernel  corn,   drained  1  1/2  c.  cream-style  cottage 

1  1/2  lb.   ground  beef  cheese  with  chives, 
1  Tbsp.   all-purpose  flour          drained  (can  be  omitted) 

1  (8  oz.)   can  tomato  1  (4  oz.)   pkg.    (1  c.) 

sauce  shredded  Mozzarella 

1  tsp .   garlic  salt  cheese 

1/4  tsp.   ground  slivered  almonds 
cinnamon 
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In   1   1/2-quart  casserole,    spread  corn.     Brown 
beef;   drain  off  fat.     Add  flour.      Cook  and  stir   1  min- 
ute.     Stir  in  tomato  sauce,    garlic  salt  and  cinnamon. 
Pour  over  corn.     Bake  in   350°  oven  for   15  minutes. 

Combine  eggs  and  cottage  cheese.     Spread  over 
meat  mixture.     Top  with  Parmesan  cheese  and  Mozza- 
rella  cheese.     Sprinkle  with  slivered  almonds.     Bake 
10  to  15  minutes  more.     Makes  6  servings. 

Susan  Clewis 

HONEY-KISSED      CARROTS 


1  lb.  carrots,   scraped 
and  cut  into  1/2-inch 
slices 

1  1/4  c.   water 


1/3  c.   golden  raisins 
1/3  c.   honey 
2  Tbsp.   butter 


Combine  carrots  and  water  in  medium  saucepan 
Cover  and  simmer  15  minutes.     Add  remaining  ingre- 
dients.    Cook,   uncovered,   over  medium  heat  an  addi- 
tional 10  minutes  or  until  carrots  are  glazed,   stirring 
occasionally.     Serves  4. 

Fran  McGarr 

CREAMY     BAKED      SHREDDED      CABBAGE 


4  c.   moderately  coarse 

shredded  cabbage 
1  egg,  lightly  beaten 
1/2  c.  evaporated  milk 
1/4  tsp.  nutmeg 


1  Tbsp.   melted  margarine 

2  tsp.   sugar 
1  tsp.   salt 

1/2  tsp.   celery  seed 
1/8  tsp.  pepper 


Grease  casserole.     Place  shredded  cabbage  in  it. 
Drip  melted  margarine  over.     Then  pour  milk,  egg  and 
spice  mixture  over  (kind  of  distributing  it  around) . 
Bake,   covered,  at  350°  for  40  to  45  minutes. 

Terry  Pope 

TANGY     MUSTARD     CAULIFLOWER 
(For  Microwave) 


1  medium  head  cauli- 
flower 

1/4  c.   water 

1/2  c.   margarine  or 
salad  dressing 


1  tsp.   finely  chopped  onion 
1  tsp.  prepared  mustard 
1/4  tsp.   salt 

3/4  c.   shredded  Cheddar 
cheese 
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Place  cauliflower  and  water  in   1  1/2- quart 
glass  casserole.      Cover  with  glass  lid.     Microwave   9 
minutes  on  high;   drain.     Combine  margarine,   onion, 
mustard  and  salt  in  small  mixing  bowl.      Spoon  mustard 
sauce  on  top  of  cauliflower.     Sprinkle  with  cheese. 
Microwave   1   1/2  to  3  minutes  on  medium-high  to  heat 
topping  and  melt  cheese.     Let  stand  2  minutes  before 
serving.     Makes  6  to  8  servings. 

Tracy  Eggleston 

CORN     CHOWDER 

4-5  slices  bacon  1/8  tsp.  pepper 

2  medium  onions,    sliced  1  (1  lb.)   can  cream-style 

3-4  diced  potatoes  corn 

2  c.   water  2  c.   milk 

1  tsp.   salt 

Fry  bacon;   drain  and  set  aside.     In  the  bacon 
drippings,   saute  the  onion  slices  until  transparent. 
Add  potatoes,    water,   salt  and  pepper.     Cover  and 
simmer  until  potatoes  are  tender.     Add  canned  corn 
and  milk.     Bring  to  serving  temperature.      Crumble 
bacon  and  sprinkle  over  top  of  each  serving.     Makes 
6  to  8  servings. 

Nancy  Dean 

EGGPLANT  AND  TOMATO  BAKE 

1  medium  eggplant,  1  tsp.   onion,   finely 
peeled  and  cut  in  chopped 

1/4-inch  thick  slices  1/2  tsp.   oregano  (optional) 

boiling  water  (1/2  inch  1/2  tsp.   salt 

deep  in  saucepan)  pepper  to  taste 

2  Tbsp.  butter  or  1/2  c.   crushed  saltines 
margarine  1  medium  tomato,  cut  in  6 

2  large  eggs,  beaten  slices 

1/2  c.   grated  cheese 

Cook  eggplant  in  boiling  water  until  tender; 
drain  and  mash.     Blend  in  butter  or  margarine,  eggs 
(beaten),   onion,  oregano,   salt  and  pepper.     Put  half 
of  the  eggplant  mixture  in  bottom  of  greased  baking 
dish  and  cover  with  layer  of  the  6  slices  of  tomato. 


1884-4  -47- 


Spread  rest  of  eggplant  mixture  on  top  of  tomato  slices 
and  finish  by  sprinkling  layer  of  saltine  crumbs  on  top. 
Top   with  dots  of  additional  margarine.     Bake  in  400° 
oven  until  crackers  brown  and  mixture  is  bubbly. 

Madge  Smith 

MEXICAN     PAN     DELIGHT 

1/2  c.   butter  1/2  c.    (2  oz.)   shredded 

1/4  c.    sugar  Longhorn- style  mild 

4  eggs  natural  Cheddar  cheese 

1  (17  oz.)   can  cream-  1  c.   flour 

style  corn  1  c.  cornmeal 

1  (4  oz.)   can  chopped  4  tsp.  baking  powder 

green  chilies,  drained  1/2  tsp.    salt 
1/2  c.    (2  oz.)   shredded  any  brand  natural  Monterey 

Jack  cheese 

Beat  margarine  and  sugar  until  light  and  fluffy. 
Blend  in  eggs.      Stir  in  corn,   chilies,   Monterey  Jack 
and  Cheddar  cheese.     Add  combined  dry  ingredients, 
mixing  just  until  moistened. 

Pour  into  greased  and  floured  12  x  8-inch  baking 
dish.  Bake  at  325°  for  50  to  55  minutes  or  until  wooden 
pick  inserted  in  center  comes  out  clean.     Serve  warm. 

Martha  Farson 

OVEN     BAKED     OKRA 

1/2  c.   self -rising  1/4  tsp.  pepper 

cornmeal  3  c.  okra,   washed  and 

1  tsp.    salt  sliced  1/2  inch  thick 

Combine  cornmeal,   salt  and  pepper.     Mix  in 
the  okra.     Spread  okra  into  shallow  pan,   coated  with 
oil.     Bake  at  350°  for  30  to  40  minutes,   stirring  once 
or  twice  to  brown  evenly. 

Clara  Lee  Withrow 

SPICY     ORANGE     BEETS 

1/4  c.   granulated  2  bay  leaves 

sugar  1/2  c.  orange  juice 

1/2  c.   Heinz  apple  1  can  sliced  beets,   drained 
cider  vinegar 
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Simmer  first  3  ingredients  in  a  saucepan  for 
5  minutes.  Stir  in  orange  juice  and  pour  over  the 
beets.  Cover  and  chill  overnight  to  blend  flavors. 
Makes  2  cups. 

Evelyn  Martens 

ONION     SQUARES     WITH     SAUSAGE 


1  lb.   mild  pork  sausage 

1  large  onion,  chopped 

2  c.   biscuit  mix 
3/4  c.   milk 

2  eggs 


2  tsp.   caraway  seed 

1  1/2  c.   commercial  sour 

cream 
1/4  tsp.   salt 
1/4  tsp.  paprika 


Cook  sausage  and  onion  until  sausage  is 
browned  and  onion  is  tender;   drain.     Combine  biscuit 
mix,   milk  and   1  egg;   mix  well.     Spread  mixture  into  a 
greased   13  x   9  x   2-inch  baking  dish.      Sprinkle  with 
caraway  seed.     Top  with  sausage  mixture. 

Combine  sour  cream,   salt  and   1  egg;  blend 
well.     Pour  over  sausage  mixture  and  sprinkle  with 
paprika.     Bake  at   350°  for  25  to  30  minutes.     Cut  in 
squares.     Makes   12. 

Madge  Smith 

CANDIED     SWEET    POTATOES 


4  large  sweet  potatoes 
1/2  c.  brown  sugar 


1/4  c.   butter  or  margarine 
1/4  c.   hot  water 


Wash  and  boil  sweet  potatoes  until  tender  (I 
prefer  to  use  baked  potatoes) .     Pare  and  cut  into  slices 
about  1/2  inch  thick,   then  place  in  baking  dish.     Pour 
over  sweet  potatoes  a  syrup  made  of  butter,  brown 
sugar  and  hot  water.     Bake  at  350°  to  400°  for  1  to 
1  1/2  hours. 

Margaret  E.   Smith 

SPEEDY     SPINACH 


3  (10  oz.)  pkg.   frozen 

spinach 
1  (10  oz.)  pkg.  onion 

soup  mix 


1  pt.   sour  cream 

1  pkg.   stuffing  mix  (to 

sprinkle  on  top) 
1  stick  (or  less)  margarine 
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Squeeze  water  from  spinach  with  paper  towels. 
Just  thaw  spinach  and  mix  with  other  ingredients. 
Sprinkle  with  stuffing.     Bake  25  minutes  at   350°. 

Clara  Lee  Withrow 

GOURMET     BAKED      SPINACH 


2   (10  oz.)   pkg.   frozen 
chopped  spinach 

2  Tbsp.   minced  onion 

3  Tbsp.   margarine 
3  Tbsp.   flour 

2  c.   milk 


1   1/4-2  tsp.    salt 

1/4  tsp.  pepper 

1/2  c.  corn  flake  crumbs 

1/2  c.   grated  Cheddar 

or  American  cheese 
paprika 


3  hard-cooked  eggs,  chopped 

Cook  spinach  according  to  directions  on  carton; 
drain.     Cook  onion  in  margarine  until  brown  (golden). 
Stir  in  flour.     Add  milk  gradually,   stirring.     Cook  until 
thickened,   while  stirring. 

Add  spinach,  eggs,   salt  and  pepper.     Spread  in 
greased  shallow  baking  dish.     Top  with  corn  flake 
crumbs  and  cheese.     Sprinkle  with  paprika.     Bake  at 
375°  for  20  minutes  or  until  lightly  browned.      Serves  6. 

Peggy  Murrelle 

SPINACH     SOUFFLE 


2  pkg.   frozen  chopped 

spinach 
3/4  stick  margarine 


1  (8  oz.)  pkg.   cream 

cheese 
1  c.   Pepperidge  Farm 

stuffing  mix 


Cook  spinach  in   1/2  cup  water  until  tender; 
drain,   but  save   1/4  cup  broth.     (Or  cook  in  microwave 
and  follow  these  directions.)     Mix  spinach,   margarine, 
cream  cheese  and  broth  while  spinach  is  hot.     Add  1/2 
cup  stuffing  mix  (more  if  it  seems  too  watery) . 

Place  in  greased  baking  dish.     Top  with  rest  of 
stuffing  mix.     Bake  at  350°  for  30  minutes. 

Linda  Maguire 

SQUASH     PIE 


1  1/2  c.   sieved 
cooked  squash 


1  c.   dark  brown  sugar 
1  tsp.  cinnamon 


-50- 


1  tsp.   ground  ginger  3  eggs,   well  beaten 

1  tsp.   ground  cloves  1  c.   milk 

1/4  tsp.   nutmeg  1  unbaked  9-inch  pie  shell 

1  tsp.   salt 

Preheat  oven  to  350°.     Place  the  squash  in  a 
bowl.     Add  brown  sugar,   the  spices  and  salt;   mix  well 
Combine  the  eggs  and  milk.     Gradually  stir  into  the 
squash  mixture. 

Pour  into  the  pie  shell  and  bake  50  to  60  min- 
utes or  until  knife  inserted  in  center  of  filling  tests 
clean . 

Lola  May  field 

SENATOR     RUSSELL'S      SWEET     POTATOES 

3  c.   cooked  sweet  1  tsp.   vanilla  flavoring 

potatoes,   mashed  1/2  c.   milk 

2  eggs  4  Tbsp.   butter 
1/2  c.   sugar  (plus  1  c.  brown  sugar 

1  tsp.   Sweet  'N  Low,  1/3  c.   flour 

if  desired)  1  c.   chopped  nuts 

Combine  first   5  ingredients  and  place  in  casse- 
role.    Combine  brown  sugar,   flour,  butter  and  nuts. 
Sprinkle  on  top  of  sweet  potato  mixture.     Bake  at  350° 
for  30  minutes. 

Barbara  Prather 

BAKED      STUFFED     TOMATOES 

6  large  firm  tomatoes  1/2  tsp.  celery  salt 

2  Tbsp.   margarine  1  tsp.   salt 

1  Tbsp.   minced  onion  1  tsp.  black  pepper 

1  Tbsp.   finely  chopped  dash  of  dry  mustard 

green  pepper  2  c.  cooked  rice 
1  small  can  deviled  ham 

Scoop  out  tomatoes.     Saute  onion  and  green 
pepper  in  fat.     Mix  together  with  all  remaining  ingre- 
dients, including  scooped  out  tomato  pulp,   which  has 
been  chopped. 

Pile  rice  mixture  into  the  tomatoes,   making  a 
mound.     Place  tomatoes  in  a  baking  dish  and  bake  at 
400°  for  20  minutes. 

Peggy  Murrelle 
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SCALLOPED     TOMATOES 

1  pt.   raw  tomatoes  saltine  crackers 

pinch  of  salt  1  Tbsp.   sugar 

dash  of  pepper  margarine 

Put  layer  of  cracker  crumbs  in  bottom  of 
casserole.     Put  in  layer  of  tomatoes,   salt  and  pepper 
and  sprinkle  of  sugar.     Do  2  layers.     End  with  crack- 
ers on  top  and  dot  with  margarine.     Bake  at  350° 
about   30  minutes. 

Mabel  Hunt 

VEGETABLE      STIR-FRY 

1  1/2  tsp.   cornstarch  1/2  tsp.  instant  minced 

1   1/2  tsp.    sugar  garlic 

1/2  tsp.    ground  ginger  2  Tbsp.    water 

1/8  tsp.  pepper  1  (1  lb.)  bunch  broccoli 

1/2  c.   water  2  Tbsp.   vegetable  oil 

1  Tbsp.  lemon  juice  1  c.   diagonally  sliced 

2  Tbsp.   instant  minced  carrots 

onion  2  c.  coarsely  shredded 

cabbage 

Combine  cornstarch,   sugar,   ginger  and  pepper. 
Stir  in   1/2  cup  water  and  lemon  juice.     Mix  and  set 
aside . 

Combine  onion,  garlic  and  2  tablespoons  water 
in  small  bowl.  Let  stand  10  minutes.  Wash  broccoli; 
remove  flowerets.     Slice  stems  thinly  and  set  aside. 

Pour  oil  around  top  of  preheated  wok;   allow  to 
heat  2  minutes  (or  use  electric  frying  pan)  on  medium 
(325°);   drain  onion  and  garlic.     Stir-fry  2  minutes. 
Add  broccoli  and  carrots.     Stir-fry  4  to  5  minutes  or 
until  crisp -tender.     Add  cabbage.     Stir-fry  2  minutes. 

Stir  cornstarch  mixture  into  wok.     Cook,   stirring 
constantly,   until  thickened.     Yield:     6  servings. 

Fran  McGarr 

WINTER     VEGETABLES 

4  carrots,  pared  and  4  parsnips,  pared  and 

thinly  sliced  thinly  sliced 
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4  turnips,   pared  and 

thinly  sliced 
2  yellow  onions,   peeled 

and  sliced 
2  medium  zucchini, 

unpared  and  sliced 
1/4  head  cabbage,   cored 

and  shredded 


large  potato,  peeled 

and  thinly  sliced 

(13  3/4  oz.)   can  chicken 

broth 

garlic  cloves,   minced 

tsp.   dried  leaf  basil 


1  tsp.   dried  leaf  thyme 


Time:     About  55  minutes;  cost:     Less  than 
$2.25. 

Vegetables  can  be  sliced  with  a  sharp  knife  or 
cut  with  the  slicing  disk  of  a  food  processor.     Com- 
bine vegetables  and  remaining  ingredients  in  a 
buttered  4-quart  casserole.     Cover.     Bake  in   375° 
oven  40  minutes,  until  vegetables  are  tender.     Serve 
hot.     Makes  8  servings. 

Mary  Martin 

CREOLE      ZUCCHINI 


5-6  zucchini,   sliced 
1  large  onion,  chopped 
1  can  tomatoes 


1/2  tsp.   basil 

seasoned  salt  and  pepper 


Boil  zucchini  in  salted  water  until  tender. 
Saute  onion  in  bacon  drippings.     Add  tomatoes,  basil, 
salt  and  pepper.     Add  cooked  zucchini  and  cook  in  un- 
covered skillet  until  most  of  the  liquid  is  gone. 

Sue  Goodman 


ZUCCHINI     PIE 


3  eggs 

1  1/2  c.   sugar 

2  Tbsp.   flour 

1/2  stick  margarine 
2  tsp.  lemon  flavoring 


2  tsp.  coconut  flavoring 
1  c.   grated  raw  zucchini 
1  (9-inch)  pie  shell 
(unbaked) 


Beat  eggs.     Mix  sugar  and  flour  together. 
Add  to  eggs.     Add  margarine,   flavorings  and  zucchini, 
Pour  mixture  into  pie  shell.     Bake  at  350°  for  45 
minutes. 

Martha  Garris 
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MRS.      LAZENBY'S      ZUCCHINI     PIE 


3  c.   or  more  thinly 

sliced  squash 
1  large  onion,   sliced 

(or  more,  if  desired) 
1/2  c.  oil 


4  large  eggs 

1  c.  or  more  grated 

cheese 
1  c.   Bisquick  flour 
parsley  flakes 


Mix  together.     Bake  in   9-inch  pie  pan  at   350° 
for  40  minutes  or  until  done. 

LuAnn  Bell 


BROWN     RICE 


1  can  beef  consomme 

1  can  onion  soup 

1  small  jar  mushrooms 


1  c .   uncooked  rice 
1/2  stick  margarine 


Mix  ingredients  together.     Bake  at  375°  for  1 
hour.     Bake  uncovered. 

Birdie  Scarbrough 

MAKE-AHEAD      CHEESE      SOUFFLE 


4  eggs 
2  c.   milk 

1  tsp.   dry  mustard 
(optional) 


1  tsp.   salt 

1/2  lb.   sharp  cheese, 

grated 
5  slices  bread,  cubed 


Grease  casserole.     Blend  together  first  5  ingre- 
dients.    Pour  over  the  bread  cubes  in  casserole  and 
refrigerate  at  least  1  hour  or  overnight.     Place  casse- 
role in  shallow  pan  of  water.     Bake  for  1  hour  in  a  pre 
heated  350°  oven.     Serves  6. 

Clara  B .   Thomason 

GREEN     RICE 


4  c.   cooked  rice 

2  c.   mushroom  soup 

2  eggs 

2  cans  mushrooms 

1/3  c.   oil 

1  large  onion,  chopped 

1  small  can  evaporated 

2  c.   chopped  broccoli 

milk 
3  c.   sharp  grated  cheese 


salt  and  pepper  to  taste 
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Add  oil  to  beaten  eggs.     Add  this  and  all  other 
ingredients  to  rice.     Bake  in  2  shallow  greased  baking 
dishes  at  350°  for  40  minutes.     Makes  10  servings. 
Freezes  well  after  baking. 

Debbie  Smith   (Mrs.   Watt) 

PASTA     WITH      3     CHEESES 


1  lb .   spinach  noodles 
1/2  stick  butter 
1/2  c.  light  cream 
1  c.   shredded  Swiss 
cheese 


1  c.   shredded  Cheddar 
cheese 

1/4  c.   grated  Parmesan 

cheese 
salt  and  pepper  to  taste 

2  Tbsp.   chopped  parsley 


While  pasta  is  cooking  in  boiling  water,   make 
cheese  sauce  and  keep  warm.     Heat  butter  and  cream 
in  medium  saucepan.     Add  Swiss  cheese,   Cheddar 
cheese  and  2  tablespoons  Parmesan  cheese.     Cook 
over  low  heat  until  well  blended.     Drain  pasta  well 
and  toss  with  sauce  until  well  blended. 

Turn  into  heated  casserole  or  platter.     Sprin- 
kle with  rest  of  Parmesan  cheese  and  chopped  parsley 

Ruth  Hollingsworth 

EASY-DOES-IT      SPAGHETTI 


1  lb.   ground  beef 

1  Tbsp.  instant  minced 

onion 
1  1/2  tsp.   salt 
1/4  tsp.   garlic  powder 
1/2  tsp.   dry  mustard 
3  c.  tomato  juice 
1/4  tsp.   mace 


1/4  tsp.   allspice 

1/4  tsp.  pepper 

1  (8  oz.)  can  tomato  sauce 

1  (4  oz.)  can  mushrooms 

4  oz.   dry  spaghetti 
(1  1/2  c),  broken  in 
4-  to  5 -inch  pieces 


Brown  ground  beef  well  in  skillet  and  place  in 
crock-pot.     Add  all  remaining  ingredients  except  dry 
spaghetti;   stir  well.     Cover  and  cook  on  low  for  6  to 
8  hours  (high  3  1/2  hours).     Turn  to  high  the  last 
hour  and  stir  in  dry  spaghetti. 

James  Fisher 
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ASPARAGUS      CASSEROLE 


(No.    303)   can  aspara- 
gus 

lb.    Cheddar  cheese 
Tbsp.   butter 


3  c.   Ritz  cracker  crumbs 
1  jar  pimientos 

4  hard-cooked  eggs, 
sliced 


cans  cream  of  mushroom  soup 


Grease  casserole.     Put  in  a  layer  of  Ritz  crumbs 
and  dot  with  butter.     Layer  asparagus,   grated  cheese, 
pimientos,   soup  (blend  with  enough  water  to     spread) 
and  egg  slices.     Layer  until  all  ingredients  are  used, 
ending  with  cheese.     Bake,  uncovered,   at  350°  about 
45  minutes,   until  nice  and  bubbling. 

Ruth  Bumgardner 

ASPARAGUS      CASSEROLE     ELEGANT 


2  cans  asparagus 
2  hard-boiled  eggs, 

chopped 
2  Tbsp.   butter 
salt  to  taste 


2  Tbsp.   flour 

12  oz.   grated  mild  Cheddar 

cheese 
1  c.   whole  pecans 
pepper  to  taste 


Place  juice  from  asparagus  in  saucepan  with 
butter,   salt  and  pepper.     Add  flour.     Cook  over  low 
heat  until  mixture  thickens  to  form  sauce.     Layer 
asparagus,   egg,   grated  cheese,   asparagus,   sauce  and 
sprinkle  with  pecans  in  casserole  dish.     Bake  at  350° 
for  30  minutes. 

Clara  Lee  Withrow 

ASPARAGUS     AND     ENGLISH     PEA     CASSEROLE 


1  (17  oz.)  can  English 

peas 
1  can  chopped  asparagus 
1  can  mushroom  soup 
1  small  onion,   sliced 

thin 


1  small  can  water  chestnuts 

sliced 
1/2  stick  margarine 
1  pkg.  Pepperidge  Farm 

dressing  mix 


In  medium  casserole  dish,  layer  peas,  onion, 
asparagus  and  chestnuts.     Then  pour  soup  on  as  next 
layer.     Place  dressing  mix  over  all  ingredients  above. 
Dot  with  margarine  and  bake  at  350°  for  25  minutes. 

Mabel  Hunt 
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BROCCOLI      CASSEROLE 

2  pkg.   chopped  broccoli,  3/4  c.   mayonnaise 

cooked  1  can  cream  of  chicken 

2  eggs  soup 
1/2  c.   milk 

In  large  mixing  bowl,  beat  the  eggs.     Add 
mayonnaise,   milk,   chicken  soup  and  broccoli.     Mix  in- 
gredients together. 

Place  mixture  in  a  buttered  casserole  dish. 
Top  casserole  with  crushed  crackers  and  dot  with 
margarine  or  butter.     Bake  30  to  45  minutes  at  350°. 
Serves  6  to  8. 

Ruth  Schmitt 

CRANBERRY      CASSEROLE 

3  c.  apples,  chopped  1/2  c.  brown  sugar, 
and  unpeeled  packed 

2  c.   raw  cranberries  1/3  c.   flour 

1  c.   granulated  sugar  1/3  c.  pecans,   chopped 

1  1/2  c.   quick-cooking  1/2  c.  butter,   melted 
oats  (uncooked) 

In  2-quart  casserole,  combine  apples,  cranberries 
and  granulated  sugar.     Top  with  mixture  of  remaining 
ingredients.     Bake  at  350°  for  1  hour.     Serve  hot. 

Good  with  chicken,  turkey  or  pork. 

Ann  Duncan 

CAULIFLOWER     CASSEROLE 

1  head  cauliflower,  salt  and  pepper  to  taste 

cooked  5  minutes  1  (10  3/4  oz.)  can  cream 
1  tsp.  curry  powder  of  chicken  soup 

1  c.   grated  sharp  1/3  c.   mayonnaise 

Cheddar  cheese  buttered  bread  crumbs 
(set  about  1/4  c.  aside) 

Combine  above  ingredients  with  cauliflower.     Mix 
remaining  cheese  with  buttered  crumbs.     Put  on  top 
and  bake  30  minutes  at  350°. 

Charlotte  Warlick 


1884-4  -57- 


GREEN     PEA     CASSEROLE 


1  medium  onion, 

chopped 
1  stick  butter 
1  can  cream  of 

mushroom  soup 
1  can  Cheddar  cheese, 

grated 


4  hard-cooked  eggs,   sliced 
1/3  c.   almonds,  chopped 

1  (4  oz.)  can  sliced  mush- 
rooms 

2  (1  lb.)  cans  early  June 
peas,   drained 


Saute  onion  in  butter  until  soft.     Mix  together 
sauteed  onion,   soup,  cheese,   eggs,  almonds,   mushrooms 
and  peas.     Bake  in  a  greased  casserole  20  to  30  min- 
utes at   325°.      Makes  8  servings. 

Rubye  Mae  Prather 

BROCCOLI     CASSEROLE 


2  pkg.   frozen  broccoli 
spears 

1  can  cream  of  mush- 
room soup 

2/3  c.    mayonnaise 


2  eggs 

2  tsp.  chopped  onion 

1  c.   grated  sharp  cheese 

salt  and  pepper 


Cook  broccoli  for  10  minutes;   drain.     Mix  all 
ingredients  together.     Arrange  in  long  dish.     Add 
above  ingredients  on  top  of  broccoli.     Bake  30  minutes 
at  400°. 

Birdie  Scarbrough 

GREEN     BEAN     CASSEROLE 


1  can  French- style 
green  beans,   drained 

1  can  Shoe  Peg  corn, 
drained 

1/2  c.  chopped  celery 

1  small  onion,  chopped 


1  can  cream  of  celery  soup 
1/2  c.   grated  Cheddar 

cheese 
1/2  c.   sour  cream 
pinch  of  salt 


Blend  together  in  large  mixing  bowl  and  pour 
into  2 -quart  baking  dish. 

1  pkg.  Ritz  crackers  1  stick  melted  margarine 

Crush  the  crackers  and  mix  with  margarine. 
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Put  2  ounces  of  slivered  almonds  on  top  and  bake 
at  350°  for  25  or  30  minutes. 

Margaret  Cross 


PINEAPPLE     CASSEROLE 


2  (No.    2)  cans  pine- 
apple chunks,   drained 
2/3  c.   sugar 
5  tsp.   flour 


1/4  box  Ritz  crackers, 

crumbled 
1   1/2  c.    grated  sharp 

cheese 
1  stick  butter  or  margarine 

Put  drained  pineapple  in  a  casserole  dish.   Mix 
sugar  and  flour  together  and  sprinkle  over  pineapple. 
Sprinkle  grated  cheese,  then  sprinkle  cracker  crumbs 
on  top  last.     Melt  butter  and  pour  over  casserole. 
Bake  at  350°  for  30  to  40  minutes. 

Patricia  Springsteen 


POTATO     CASSEROLE 


3  c.   sweet  potatoes, 

mashed 
1/2  c.   sugar 
1/2  tsp.   salt 
2  eggs,  beaten 


1/2  stick  margarine 

1/2  c.   milk 

1/2  tsp.   vanilla 

orange  juice 

a  little  grated  orange  rind 


Mix  the  above  and  pour  in  casserole  that  has 
been  buttered. 


Topping: 

1/2  c.  coconut 
1  c.  brown  sugar 
1/2  c.   flour 


1  c.  nuts,  chopped 
1/2  stick  margarine 


Bake  in  oven  at  350°  for  20  minutes. 

Mabel  Hunt 

SPAGHETTI     CASSEROLE 


1  lb.   ground  beef 

2  medium  chopped 
onions 

1/2  c.  tomato  juice 

1  (8  oz.)  box  spaghetti 


1  (8  oz.)  can  tomato 
sauce  with  1/2  can  water 

1  (4  oz.)  can  tomato  paste 
with  1  can  water 

2-3  c.   grated  sharp 
Cheddar  cheese 
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1  can  mushroom  soup 


sliced  green  olives 


Saute  ground  beef  with  onions  until  ground 
beef  loses  red  color  and  drain.  Add  tomato  paste, 
sauce,   juice  and  water.      Simmer  30  minutes. 

While  this  is  cooking,   break  up   spaghetti 
and  cook  in  salted  water. 

Into  a  greased  9  x  13-inch  casserole,  add  layer 
of  sauce,  layer  of  spaghetti  and  repeat  until  all  used. 

Over  top,  add  mushroom  soup  and  sliced  olives. 
Bake  30  minutes  at  350°  until  bubbly.  Makes  10  serv- 
ings. 

Can  be  made  ahead  and  refrigerated  or  frozen. 

Gloria  S tailings 

GREEK      SQUASH      CASSEROLE 


1  lb .   squash 

1  medium  onion 

1/4  stick  margarine 

1  egg,  beaten 

1  c.   bread  crumbs 

1/4  tsp.   Italian  seasoning 


1  c.   tomatoes,   drained 
1  tsp.   salt 
1  Tbsp.  plain  flour 
1  c.   cheese,   cubed 
Parmesan  cheese 


Cook  squash  and  onion  until  tender  and  drain. 
Add  margarine,  beaten  egg,   salt  and  other  seasonings 
Break  up  tomatoes  and  add  the  flour  to  the  tomatoes. 
Fold  in  the  cheese  cubes.     Add  to  mixture. 

Put  mixture  in  buttered  baking  dish  and  cover 
with  bread  crumbs.     Sprinkle  with  Parmesan  cheese. 
Bake  25  to  35  minutes  at  325°. 

Sue  Goodman 

SPINACH     CASSEROLE 


1  pkg.   frozen 

spinach,  thawed 
1  can  mushroom  soup 
1  small  onion,  chopped 


1  c.   grated  cheese 

1/4  c.   margarine 

1  c.   herb-seasoned  stuffing 


Put  spinach  in  a  well- greased  casserole.     Mix 
the  soup,   onion  and  cheese.     Pour  over  spinach. 
Spread  margarine  over  this.     Sprinkle  top  with  herb- 
seasoned  stuffing.     Bake  in  350°  oven  for  20  to  25 
minutes  (or  longer,  if  desired). 

Virginia  Hazel  don 
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SQUASH      CASSEROLE 

1  yellow  squash  4  Tbsp.   butter 

1  large  onion,   quartered 

Cook  the  squash  and  onion  together.     When 
done,   mash  and  measure  out  2  cups.     Add  butter  to 
the  hot  squash  and  onion  mixture.     Make   1  cup  White 
Sauce: 

3  Tbsp.   flour  1  c.   milk 

You  can  substitute  cracker  crumbs  for  White 
Sauce.     I  use  both!      Not  as  many  cracker  crumbs  as 
if  using  by  themselves. 

3  eggs  1/8  tsp.  nutmeg 

Separate  the  eggs.     Beat  whites  and  set  aside. 
Slightly  beat  the  yolks.      (I  don't  separate  them!      I 
just  use  all  3  whole  eggs;  less  trouble  and  there's  not 
that  much  difference  in  the  results! )      Add  the  nutmeg 
(I  use  much  more!     You  can  substitute  black  pepper 
if  you  don't  like  nutmeg,  but  I  love  it!)    Salt  to  taste 
or  can  be  added  when  cooking  squash. 

Combine  egg  yolks  (if  doing  separately) ,  butter 
and  seasonings.     Mix  with  squash.     Fold  in  beaten 
egg  whites.     Turn  into  buttered  casserole  and  sprinkle 
with  buttered  bread  crumbs. 

Bake  at   300°  or   325°  for  30  minutes,   or  a  tad 
longer,  if  necessary.     Serve  immediately  if  you  sepa- 
rated your  eggs  because  it  acts  like  a  souffle. 

Eat  and  enjoy,   I  hope! 

Note:     Some  folks  add  grated  sharp  cheese  to 
the  mixture. 

Toka 

SWEET     POTATO     CASSEROLE 

3  c.  potatoes  (about  6),  2  eggs 

cooked  and  mashed  1  Tbsp.  orange  flavoring 

1/2  c.   melted  butter  1/2  tsp.   vanilla 

1  c.   sugar  1/2  c.   raisins 

Mix  all  the  above.     Bake  at  350°  for  15  to  20 
minutes. 
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Topping: 

1  c.  brown   sugar 

1/3  c.   flour 

1/4  c.   melted  butter 


1/2  tsp.   vanilla 

1  c.  pecans  (fine  pieces) 


Mix  together.     Crumble  topping  over  casserole. 
Bake   10  to  15  minutes  more. 

Martha  Garris 

TOMATO     CASSEROLE 


2  cans  tomatoes 

3  or  4  slices  toasted 
bread,   crumbled 

2  Tbsp.   chopped  onion 


2  Tbsp.  chopped  celery 

1  Tbsp.   sugar 

salt  to  taste 

butter 

grated  cheese 


Mix  tomatoes,  bread  crumbs  and  all  ingredients 
except  cheese  and  butter.     Put  in  buttered  casserole. 
Top  with  cheese  and  dot  with  butter.     Bake  at  350° 
about  30  minutes. 

Lee  Faile 


CORN     PUDDING 


1  large  can  creamed 
corn 

2  eggs 


1  Tbsp .   cornstarch 

1  Tbsp.   sugar 

salt  and  pepper  to  taste 


Mix  eggs,  cornstarch,   sugar,   salt  and  pepper  in 
corn  can  and  finish  filling  can  with  milk.     Add  to  corn. 
Put  in  casserole  and  dot  with  butter.     Bake  at  350° 
for  45  minutes. 

Lee  Faile 

SWISS     VEGETABLE     BAKE 


1/2  c.   butter 

1  1/2  c.   sliced  yellow 

squash 
1  1/2  c.  cut  fresh 

broccoli 
1  egg 


1/4  c.   milk 
1  tsp.   salt 

1/4  tsp.   dry  mustard 
dash  of  cayenne  pepper 
1/4  c,   grated  Parmesan 
cheese 


1/2  c.   shredded  Swiss  cheese 
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Saute  vegetables  in  butter  until  tender.     Beat 
egg  slightly.     Stir  in  Swiss  cheese,   milk,   salt,   mus- 
tard and  pepper.     Put  vegetables  in  baking  dish.     Pour 
egg  mixture  over  and  sprinkle  with  Parmesan  cheese. 
Bake  15  to  20  minutes. 

Margaret  Cross 

VEGETABLE     CASSEROLE 


1/2  can  water  chest- 
nuts 
2  cans  Veg-All,   drained 
1  c.  chopped  celery 

Topping: 

1  stick  melted  butter 


1/2  c.  chopped  onion 
1  c.   mayonnaise 
1  can  cream  of  mushroom 
soup 


1/2  box  Ritz  crackers, 
crushed 


Drain  vegetables.     Reserve  small  amount  of 
liquid  to  add  to  soup  and  mayonnaise  mixture  (about 
1/4  cup).     Mix  water  chestnuts,   vegetables  and  soup 
mixture  together. 

Put  into  greased  casserole.     Bake  30  minutes 
at  350°.     Put  topping  on  and  bake  another  10  minutes 

Ann  Duncan 

VEGETABLE     CASSEROLE 


1  c.  chopped  onion 

1  c.  chopped  green  pepper 

1  c.  grated  cheese 

1  c.  sour  cream 

1  c.  chopped  celery 


1  (16  oz.)  can  French- 
style  green  beans 

1  (17  oz.)  can  whole 
kernel  corn 

1  can  cream  of  celery 
soup 

Topping: 


1  c.   grated  cheese  1  stick  butter,  melted 

1  1/2  c.  crushed  cheese  crackers 

Mix  vegetables,   soup  and  sour  cream  together. 
Pour  into  large  casserole  dish.     Layer  topping  ingre- 
dients in  order  given.     Bake  at  350°  for  40  minutes. 

Eula  Ferguson 
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**     EXTRA     RECIPES      ** 
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ENTREES: 

BEEF,  HAM,  POULTRY, 

&  SEAFOOD 


We  remember  the  fish,   which  we  did  eat  in  Egypt 
freely;   the  cucumbers,  and  the  melons,  and  the 
leeks,   and  the  onions,   and  the  garlic. 

Numbers   11:5 
King  James 


TEN   CANNOTS 

By  Abraham  Lincoln 

You  cannot  bring  about  prosperity  by  discouraging 
endeavor. 

You  cannot  help  small  men  by  tearing  down  big  men. 

Strengthen  the  weak  by  seeking  the  strong. 

Let  the  rich  earn  by  pulling  down  the  rich  people. 

You  cannot  help  the  poor  man  by  discouraging  the 
rich. 

Keep  out  of  trouble  by  not  spending  more  than  your 
income. 

You  cannot  further  the  Brotherhood  of  men  by 
inviting  grieve  and  hatred. 

You  cannot  establish  security  on  power. 

You  cannot  build  character  and  courage  by  taking 
every  man's  initiative  and  individuality. 

Help  men  permanently  by  doing  for  them  what  they 
could  and  should  for  themselves. 


ENTREE:      BEEF,      HAM,      POULTRY      &      SEAFOOD 

ELEPHANT      SPECIAL 
(Whodunite?) 

Search  in  the  meat  category  to  find  the  donor 
of  this  recipe. 

Attention  gourmets!  If  you  are  looking  for  an 
exotic  recipe  to  serve  and  impress  your  friends,  here 
it  is!  Plan  ahead,  this  dish  takes  awhile.  You  might 
consider  it  for  Thanksgiving. 

1  medium  elephant  4,000  parsley  sprigs 

1  ton  salt  (garnish) 

500  bushels  potatoes  2  small  rabbits 
200  bushels  carrots 

Cut  elephant  meat  into  bite-size  pieces.     Chop 
vegetables  into  cubes.      (Allow  4  weeks  for  chopping.) 
Place  meat  in  large  pan.      Cover  with   1,000  gallons  of 
brown  gravy.     Simmer  4  weeks.     Add  salt  and  pepper. 
When  meat  is  tender,   add  vegetables.      Simmer  4  more 
weeks.     Garnish  with  parsley.     Serves  3,800  people. 
Freezes  well.     If  more  guests  are  expected,   add 
rabbits.     This  isn't  really  recommended  though,   few 
people  like  hare  in  their  stew. 

BEEF     AND     POTATO     BAKE 

1  lb.    ground  chuck  1  c.    grated  Cheddar 

1  (16  oz.)  pkg.   Tater  cheese 

Tots  1  medium  onion 

1  can  golden  mushroom  soup 

Crumble  uncooked  beef  in  casserole  dish.     Slice 
onion  on  top  of  beef.     Layer  Tater  Tots  on  next, 
followed  with  soup.     Top  with  grated  cheese.     Bake 
at   350°  for   1  hour. 

Ruth  Bumgardner 

MEAT     LOAF 

1  lb.   ground  chuck  1  slice  bacon 

1/2  c.  milk  1  Tbsp.  catsup 

4  saltine  crackers  1  egg 
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1  onion,  chopped  salt  and  pepper 

Blend  crackers,  beef,   milk,  catsup,   egg, 
chopped  onion,   salt  and  pepper.     Put  in  baking  dish, 
which  has  been  greased.      Mix: 

3  Tbsp.  catsup  1  slice  bacon,   chopped 

1  Tbsp.   mustard 

Spread  over  the  top.     Bake  in  oven  at  300°  for 

2  hours. 

Mabel  Hunt 

POT     ROAST 

1  (3-6  lb.)  beef  pot  1/4  tsp.   pepper  and  salt 
roast                                           1/3  c.  chili  sauce 

flour  1  large  onion,   sliced 

2  Tbsp.   fat  2  Tbsp.   water 
1/2  tsp.   celery  or   seasoned  salt 

Brown  floured  roast  in  fat,   turning  as  neces- 
sary.    Add  celery  salt,  pepper  and  salt.     Spread  chili 
sauce  and  onion  over  meat.     Add  water.     Cook  in  pre- 
heated frypan  or  oven,    360°  to  brown,  about  220°  to 
finish;    2   1/2  to  3  hours  to  finish  roast. 

Virginia  R.   Payne 

KOREAN     BARBECUED     BEEF 

1  (1  lb.)  beef  boneless  2  Tbsp.  vegetable  oil 

top  loin  or  sirloin  1/4  tsp.  pepper 

steak  3  green  onions,   finely 

1/4  c.   soy  sauce  chopped 

3  Tbsp.   sugar  2  cloves  garlic,  chopped 

Trim  fat  from  beef.     Cut  beef  diagonally  across 
grain  into  1/8-inch  slices.      (For  ease  in  cutting, 
partially  freeze  beef  about  1  1/2  hours.)     Mix  remaining 
ingredients.     Stir  in  beef  until  well  coated.     Cover  and 
refrigerate  30  minutes. 

Drain  beef;  stir-fry  in  10-inch  skillet  or  wok 
over  medium  heat  until  light  brown,  2  or  3  minutes. 
Serve  beef  with  hot  cooked  rice,  if  desired. 

Max  K.  Moyle 
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HONG     KONG     PEPPER      STEAK 

1  round  steak,  cut  in  1  Tbsp.   soy  sauce 
thin  strips  1  c.  celery 

2  Tbsp.  butter  or  1  c.   green  pepper 
margarine  1/2  c.  chopped  onion 

1  can  cream  of  mush-  4  oz.   sliced  mushrooms 

room  soup  (un drained) 

1  c.   water  1/4  tsp.   pepper 
1  tsp.   garlic  salt 

Brown  steak  in  butter.     Add  remaining  ingre- 
dients.    Cover.     Simmer  30  minutes,   or  until  meat  is 
tender.     Stir  occasionally.     Serve  over  rice.     Top  with 
chow  mein  noodles. 

Joyce  Montgomery 

MEAT      LOAF     VEGETABLES 

Mix   2  pounds  of  ground  beef  with: 

1  can  Campbell's  1  Tbsp.   Worcestershire 

vegetable  soup  sauce 

1  egg,  beaten  1  Tbsp.   prepared  mustard 

1/2  c.  bread  crumbs  1  tsp.   salt 

1  chopped  onion  1/4  tsp.  black  pepper 

Shape  mixture  into  loaf  pan.     Bake   1  hour  at 
350°.     Makes   10  servings. 

Julia  Gaither 

EASY     HAMBURGER     QUICHE 
(Makes  6  To  7  Servings) 

1  unbaked  9-inch  pie  1  1/2  c.    (1/2  lb.) 

shell  coarsely  grated  cheese 

1/2  lb.   hamburger  1/3  c.  chopped  green 
1/2  c.   mayonnaise  pepper 

1/2  c.   milk  1/3  c.  chopped  onion 

2  eggs  dash  of  pepper 
1  Tbsp.   cornstarch  salt 

Heat  oven  to  350°.  Saute  meat  until  brown. 
Pour  off  drippings  and  set  meat  aside.  Blend  next 
4  ingredients.  Stir  in  cheese,  meat,  pepper,  onion 
and  seasonings. 
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Turn  into  shell  and  bake  at  350°  for  40  minutes 
or  until  golden  brown  on  top  and  knife  inserted  comes 
out  clean. 

Note:      Ham  may  be  substituted  for  hamburger. 

Nancy  Dean 

MANY     WAY     MEATBALLS 


1  lb.    ground  beef 
1/4  c.   oatmeal  or  dry 

bread  crumbs 
1/4  c.    minced  onion 
1  egg,   slightly  beaten 
1/4  tsp.    salt 


1  ( 10   1/2  oz.)   can  con- 
densed Cheddar  cheese 
cream  of  celery  or 
mushroom  soup 

1/2  c.   water 

2  Tbsp.   chopped  parsley 


Mix  beef,   bread  crumbs  or  oatmeal,   onion,  egg 
and  salt.      Shape  into   16  meatballs. 

In  skillet,  brown  meatballs.  Pour  off  drippings. 
Stir  in  soup,  water  and  parsley.  Cover  and  cook  over 
low  heat   20  minutes;    stir  often.     Makes  4  servings. 

Mrs.   J.   M.   Fisher 

BAKED      SPAGHETTI 


1  lb.   hamburger 
1  onion 

3  stalks  celery 
1  can  tomato  soup 
1  (8  oz.)   pkg.   spaghetti 
noodles ,   cooked 


1  bell  pepper 

2  cans  mushrooms 

1  small  bottle  chopped  olives 
1  can  cream  of  mushroom 

soup 
1/2  lb.    grated  Cheddar 

cheese 


Brown  vegetables  and  meat.     Add  tomato  soup, 
juice  from  olives  and  mushrooms.     Add  salt  and  pepper 
Simmer  until  thick.     Place  alternate  layers  of  noodles, 
sauce  and  cheese  in  casserole.     Top  with  mushroom 
soup.     Bake  at  325°  for  45  minutes.     Add  olives  to 
top  when  taken  from  oven. 

Lynn  Pope 


LASAGNA 
(Serves  4  To  6) 


4  Tbsp.   salad  oil 
2  lb.   ground  beef 


4  cloves  garlic ,  chopped 
(can  omit  and  use  garlic 
salt) 
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2   (8  oz.)   cans  tomato 
sauce  or  2  small 
cans  tomato  paste 

2  (No.    2)   cans  tomatoes 

3  tsp .    salt 

1/2  tsp.   pepper 
1  tsp.   oregano 


8  oz.   lasagna  noodles 
1/2  lb.   sliced  Mozzarella 

cheese 
3/4  lb.  cottage  cheese 
1/2  c.    grated  Parmesan 

cheese 


Saute  ground  beef  and  garlic  in  oil.     Add  sauce, 
tomatoes  and  seasonings.     Simmer   20  minutes  or  until 
slightly  thickened. 

Meanwhile,  cook  noodles  in  boiling  salted  water 
about   15  minutes;   drain  and  rinse. 

Place  alternate  layers  of  noodles,   cheese,   meat 
sauce  and  Parmesan  cheese,   ending  in  layer  of  sauce 
and  Parmesan  cheese   (it  looks  prettier  that  way)   in 
big  buttered  casserole.     Bake,    uncovered,   at   375°  for 
20  minutes. 

You  can  make  this  the  day  before  and  keep  in 
refrigerator  until  ready  to  use.  May  have  to  let  stay 
in  oven  a  few  extra  minutes. 

Janice  Houck 

WESTERN     MEAT      LOAF 


2  lb .   ground  beef 

1  egg,  beaten 

1  pkg.   dried  onion 

soup 
1  c.  barbecue  sauce 


1  c.   oatmeal  or  Italian 

crumbs 
salt  and  pepper  to  taste 
1  c.   milk 


Combine  all  ingredients  and  pour  in  large 
casserole  dish.     Bake  in  oven  at  350°  for  45  minutes 

Nell  Brand 

MEXICAN     BEEF     CASSEROLE 


1  c.   meal 

3/4  tsp.   soda 

1/2  tsp.   salt 

1  can  cream -style  corn 

1  c.   sweet  milk 


2  eggs,  beaten 

1  lb.   hamburger  meat 

1  chopped  onion 

1/2  lb.   grated  cheese 

2  chopped  jalapeno 
peppers 


Mix  meal,   soda  and  salt  together.     Add  eggs 
milk  and  corn.     Mix  well  and  set  aside.     Fry 
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hamburger  meat,   onion  and  pepper  until  meat  is  done 
(drain  off  grease). 

In  a  large  iron  skillet,   heat   2  tablespoons  cook- 
ing oil  and  brown  a  little  meal  in  bottom  of  skillet,  then 
spread  1/2  the  corn  meal  mixture  in  skillet  and  then 
meat  mixture  and  to  this  the  grated  cheese,  then  the 
rest  of  the  corn  meal  mixture;   bake  for   1  hour  at   350°. 

Sylvia  Fisher 

ORIENTAL     BEEF     WITH     BROCCOLI 


1/2  lb.   round  steak 
1  Tbsp.   cornstarch 
1/4  tsp.  cayenne  pepper 
1  Tbsp.   soy  sauce 
1  small  clove  garlic, 

minced 
1  tsp.    ground  ginger 
1  tsp.   sesame  oil 


tsp.  oyster  sauce 

small  onion,  cut  into 

eighths 

small  bunch  broccoli,   cut 

into  1-inch  pieces 

Tbsp.   beef  stock 

Tbsp.   oil 


hot  cooked  rice 


Cut  round  steak  lengthwise  in  half;   then  cut 
each  piece  diagonally  against  the  grain  into  paper-thin 
slices.     In  medium  bowl,   mix  the  next  8  ingredients. 
Add  beef  and  toss  lightly  to  coat;   set  aside. 

Put  1  tablespoon  of  the  oil  in  wok  or  skillet. 
When  almost  smoking,   add  onion  and  broccoli.     Toss 
for  2  minutes.     Add  1/2  of  the  beef  stock  (2  table- 
spoons)  and  cook,   covered,   for  3  to  4  minutes.     Re- 
move to  platter  and  keep  warm.     Wipe  pot  with  paper 
towel  to  remove  all  moisture.     Heat  remaining  oil  until 
almost  smoking,   then  add  steak  and  marinade  mixture. 
Cook  until  rare,   stirring  all  the  while.     Add  cooked 
onion  and  broccoli  to  meat  mixture  and  stir  to  blend. 
Add  remaining  2  tablespoons  of  beef  stock  and  cook 
until  thickened.     Serve  over  hot  cooked  rice. 

Shelia  Williams 


BEEF     STROGANOFF 


lb.  beef  boneless 

sirloin  or  top 

loin  steak  (1/2  inch 

thick) 

Tbsp.  butter  or 

margarine 


8  oz.   mushrooms,   sliced 
2  medium  onions,   sliced 

1  clove  garlic,   finely 
chopped 

2  Tbsp.  butter  or  marga- 
rine 
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1/2  c.   water  1  c.   dairy  sour  cream 

1  tsp.  instant  beef  1/2  tsp.  prepared  mustard 

bouillon  snipped  parsley 

1  tsp.   salt  hot  cooked  noodles  or  rice 
1/4  tsp.   pepper 

Cut  beef  across  grain  into  strips,    1  1/2  x  1/2 
inch.      (For  ease  in  cutting,  partially  freeze  beef 
about   1   1/2  hours.)     Heat   2  tablespoons  butter  in   10- 
inch  skillet  until  melted.     Add  mushrooms,   onions  and 
garlic.     Cover  and  simmer,    stirring  occasionally,   until 
onions  are  tender,    5  to  10  minutes.     Remove  vege- 
tables and  any  liquid  from  skillet. 

Cook  and  stir  beef  in  2  tablespoons  butter  over 
medium  heat  until  brown,   about   10  minutes.     Add  water, 
bouillon  and   salt  and  pepper.     Heat  to  boiling;   reduce 
heat.     Cover  and  simmer  until  beef  is  desired  done- 
ness,    10  to  15  minutes.     Add  vegetable  mixture.     Heat 
to  boiling;  reduce  heat.     Stir  in  sour  cream  and  mus- 
tard.     Heat  just  until  hot. 

Garnish  with  parsley.     Serve  with  noodles. 

Max  K.   Moyle 

SWEDISH     MEATBALLS 

1  lb.   ground  beef  1  (10  1/2  oz.)   can  con- 
1/4  c.   fine  dry  bread  densed  cream  of  celery 

crumbs  or  oatmeal  soup 

1/4  c.   minced  onion  1/2  soup  can  water 

1  egg,   slightly  beaten  1-2  Tbsp.   minced  dill  pickle 

2  Tbsp.   chopped  parsley  cooked  rice 

Mix  beef,  bread  crumbs  or  oatmeal,  onion,  egg 
and  parsley.     Shape  into  24  meatballs. 

In  skillet,  brown  meatballs.     Pour  off  drippings. 
Stir  in  soup,   water  and  pickle.     Cover.     Cook  over  low 
heat  20  minutes;   stir  often.     Serve  with  rice.     Makes 
4  servings. 

Mrs.  J.  M.  Fisher 

MEAL     IN     FOIL 

1  1/2  lb.   ground  beef  1  (10  oz.)  pkg.  frozen 

1  pkg.  brown  gravy  mix  mixed  vegetables,  par- 

salt  and  pepper  to  taste  tially  thawed 

1  (1  lb.)  pkg.  frozen  Tater  Tots 
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Divide  ground  beef  into  6  parts.     Flatten  to   1/2- 
inch  patties.     On  each  piece  of  foil,   arrange  the  follow- 
ing:     hamburger  patty  sprinkled  with  2  teaspoons  dry- 
gravy  mix,   salt  and  pepper  to  taste,   about   1/3  cup 
mixed  vegetables  and  7  or  8  Tater  Tots.     Wrap  each 
foil  packet;   fold  edges  over  twice  and  seal.     Place 
foil  packets  on  cookie  sheet.     Bake  at  400°  for  35  to 
45  minutes,   or  until  meat  is  of  desired  doneness. 

(Packets  may  be  prepared  several  hours  ahead 
of  time  and  refrigerated  until  ready  to  use.) 

Makes  6  servings. 

Marguerite  Fox 

MEAT     LOAF     WITH      CAULIFLOWER 

1  lb.   ground  beef  1/4  tsp.  pepper 

1  egg  1  small  head  cauliflower 

1/4  c.   milk  1  c.   grated  sharp  Cheddar 
1/3  c.    dry  bread  cheese 

crumbs  1  c.  evaporated  milk 

1/2  c.  chopped  onion  3  tomatoes,   halved 

1/2  tsp.   salt  1  tsp.   Worcestershire  sauce 

Mix  beef,   egg,  milk,  crumbs,   onion  and  season- 
ing to  make  meat  loaf.     Mold  into  ring  in  2 -quart  round 
baking  dish. 

Parboil  cauliflower  5  minutes.     Place  in  center 
of  meat  loaf.     Mix  cheese  and  milk.     Pour  over  par- 
boiled cauliflower.     Bake  at  350°  for  45  minutes  to  1 
hour.     Place  tomatoes  on  last  5  minutes  of  baking. 

Max  K.   Moyle 

VEAL     CUTLETS 

1/4  c.   flour  juice  of  1/2  lemon 

1  egg  1/2  thinly  sliced  lemon 

2  Tbsp.   milk  1  Tbsp.   finely  chopped 
6  Tbsp.  butter  parsley 

Sprinkle  salt  and  pepper  on  veal  and  dredge 
both  sides  with  flour.     Beat  egg  well  and  add  milk, 
salt  and  pepper;  blend.     Dip  veal  in  egg  to  coat  both 
sides. 

Heat  butter  in  very  heavy  skillet  and  add  veal. 
Cook  about  2  minutes  on  one  side,   or  until  golden. 
Turn  and  cook  on  other  side  until  golden.     Remove  veal 
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and  add  lemon  juice  to  the  skillet.     Pour  this  over 
the  veal.     Garnish  with  lemon  slices  and  parsley. 

Carol  Hewitt 

BEEF     A     LA     MODE 

3-4  lb.   round  of  beef  flour  (for  gravy) 

salt  and  pepper  to  taste         watercress  (for  garnish) 

Dressing: 

1  pt.  bread  crumbs  1  oz.  butter 

1  small  onion,  chopped  salt  and  pepper  to  taste 

With  a  sharp  knife,  cut  incisions  in  meat,  about 
1  inch  apart.     Season  with  salt  and  pepper. 

Make  dressing  with  butter,   onion,   bread  crumbs, 
salt  and  pepper.     Fill  incisions  in  beef  with  the  dress- 
ing.    Put  meat  in  pot.     Add  about   1  pint  of  cold  water 
and  cover  tightly.     Let  simmer  about  4  hours  or  until 
meat  is  tender.     Stick  in  a  few  cloves  and  add  allspice, 
if  desired.     Garnish  meat  with  watercress.     Slice  to 
serve . 

Add  flour  to  broth  to  make  gravy. 

Evelyn  Potter 

WHODUNIT? 
(Capitalized  Letters  Is  The  Answer) 

our  delicious  recipes 
flourished  as  the  rEsult 
of  you  Good  cOoks  interest, 
cOmbineD  with  the  saMe  greAt 
love  lottie  mooN  had  for 
missionaries . 

BROILED     HAM 
(Serves  4) 

1/2  c.   apricot  preserves         1  Tbsp.   water 

1/2  tsp.   dry  mustard  1  (1-inch)   slice  ready-to-eat 

1/4  tsp.   ginger  ham  (about  1  lb.) 

Mix  first  4  ingredients.     Slash  fat  edge  of  ham 
slice.     Place  ham  on  broiler  pan  rack.     Spread  half 
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the  apricot  glaze  on  ham.     Broil  3  inches  from  heat 
6  minutes.     Turn  ham.     Spread  with  remaining  glaze 
Broil  6  minutes  more. 

Jean  Murray 

HAM-CHICKEN      ROLLS 


4  boned  chicken  breasts 
4  slices  cooked  ham 
4  slices  Swiss  cheese 


1  box  chicken  Shake  'n 
Bake 


Pound  chicken  thin.     Cover  each  breast  with 
slice  of  ham  and  cheese.     Roll  breasts  and  skewer  with 
toothpick.      Cover  each  with  Shake  Tn  Bake.      Bake,   un- 
covered,  for  approximately  45  minutes  at   350°  until 
brown.     Serves  4. 

Susan  Touchstone 

HAM     MOUSSE 


3/4  c.  cooked  ham, 

finely  ground 
1  c.   tomato  juice 
1  c.   beef  consomme 
1/2  tsp.   paprika 


4  Tbsp.   cold  water 

1  envelope  gelatin 

2  c.   whipping  cream, 
whipped  until  stiff 

1/2  tsp.   salt 


Mix  together  and  bring  to  a  boil  4  tablespoons 
cold  water  and  envelope  of  gelatin.     Add  first  4  ingre- 
dients (ham  mixture).     Put  into  refrigerator  to  cool, 
stirring  occasionally.     Fold  in  the  whipped  cream  when 
it  begins  to  congeal.     Add  salt. 

Pour  into  individual  molds  or  one  large  mold. 
Place  in  refrigerator  to  set  until  firm. 

Can  be  served  with  mayonnaise  thinned  with  a 
few  drops  of  lemon  juice  and  a  little  heavy  cream, 
adding  chopped  chives. 

Belle  Stewart 

HAM     SALAD     CASSEROLE 


2  c.  chopped  ham 
2  c.   chopped  celery 
1/2  c.  chopped  green 

pepper 
2  Tbsp.   grated  onion 


1  c.  nuts  (almonds  or 

pecans) 
1  c.   mayonnaise 
1  c.   grated  Cheddar  cheese 
Ritz  crackers 
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Mix  first  6  ingredients  and  put  in  buttered 
casserole.     Top  with  grated  Cheddar  cheese.     Bake  in 
350°  oven  until  cheese  melts  and  dish  is  bubbly. 
Crumble  Ritz  crackers  on  top.     Return  to  oven  1 
minute . 

Belle  Stewart 

QUICHE     LORRAINE 

10  strips  bacon,  crisply  4  eggs 

cooked,   drained,   then  1  1/4  c.   whipping  cream 

crumbled  or  half  and  half  (light 

1  1/4  c.    (about  8  oz.)  cream) 
diced  Swiss  or  1/2  c.   milk 

Gruyere  cheese  freshly  grated  or  ground 

(1/4-inch  cubes)  nutmeg 

1  (10-inch)  pastry  shell 

Line  deep   10 -inch  quiche  pan  with  your  favorite 
tart  pastry  and  bake,   unfilled,    15  minutes  at  425°. 
Scatter  bacon  in  pastry  shell;   sprinkle  with  cheese. 

Beat  eggs,  cream  and  milk  just  until  blended. 
Pour  into  pastry  shell.     Sprinkle  with  nutmeg.     Place 
on  lowest  oven  rack.     Bake  in  350°  oven  for  about   1 
hour  or  until  quiche  is  slightly  puffed  and  appears  set 
when  gently  shaken.     Let  stand  for   10  minutes  before 
cutting  into  wedges,  or  let  cool  completely  and  serve 
at  room  temperature. 

If  made  ahead,  cover  and  refrigerate  for  up  to 

2  days.     Serve  cold.     Makes  8  to  10  first-course 
servings  or  6  main -dish  servings. 

James  Fisher 

SAUSAGE-ONION     SQUARES 

1  lb.   mild  bulk  pork  1  1/2  tsp.  caraway  seed 

sausage  1  1/2  c.  commercial  sour 

1  large  onion,  chopped  cream 

2  c.  biscuit  mix  1/4  tsp.   salt 
3/4  c.   milk  1/4  tsp.  paprika 
2  eggs 

Cook  sausage  and  onion  until  sausage  is  browned 
and  onion  is  tender;   drain. 

Combine  biscuit  mix,   milk  and  1  egg;  mix  well. 
Spread  mixture  in  a  greased  13  x  9  x  2-inch  baking 
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dish.     Sprinkle  with  caraway  seed.     Top  with  sausage 
mixture . 

Combine  sour  cream,   salt  and   1  egg;  blend  well. 
Pour  over  sausage  mixture  and  sprinkle  with  paprika. 
Bake  at   350°  for  25  to  30  minutes.      Cut  in  squares. 
Yield:      12  servings. 

Katherine  Moyle 

BRUNCH     PIZZA 

1  lb.  pork  sausage  1  c.    (4  oz.)   shredded  Swiss 
1  pkg.   refrigerated  cheese 

crescent  rolls  5  eggs 

1  1/2  c.   frozen  loose-  1/4  c.   milk 

packed  hash  brown  1/2  tsp.    salt 

potatoes,   thawed  1/4  tsp.   pepper 

1  c.    (4  oz.)    shredded  2  Tbsp.    grated  Parmesan 

sharp   Cheddar  cheese  cheese 

In  a  skillet,   cook  sausage  until  browned;   drain. 
Separate  crescent  rolls  into  8  triangles.     Place  in  an 
ungreased   12-inch  pizza  pan,   points  toward  center. 
Press  dough  over  bottom  and  up   sides  to  form  a  crust. 
Seal  perforations. 

Spoon   sausage  over  crust .      Sprinkle  with  thawed 
potatoes.     Top  with  Cheddar  and  Swiss  cheeses  (at 
this  point,   you  can  refrigerate  the  pizza).     Add  the 
following  mixture  the  next  morning  before  baking: 
In  a  bowl,  beat  together  eggs,   milk,   salt  and  pepper. 
Pour  into  crust.     Sprinkle  Parmesan  cheese  over  all. 
Bake  in  a  375°  oven  for  25  to  30  minutes. 

Variation:     One-half  cup  chopped  onion  and  bell 
pepper  may  be  added  after  the  cheeses,  if  desired. 

Clara  Lee  Withrow 

SAUSAGE     CASSEROLE 
(Serves  10  To  12) 

1  1/2  lb.   sausage  3  slices  bread,  cut  in 

9  eggs,   beaten  slightly  1/4-inch  cubes 

3  c.   milk  1  1/2  c.   sharp  cheese, 

1  tsp.   salt  grated 

Brown  sausage.     Mix  eggs,   milk  and  salt.     Stir 
in  bread,   sausage  and  cheese. 
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Spoon  into  greased   9  x   13-inch  pan 
ate  overnight.     Bake  at   350°  for   1  hour. 

Terry  Pope 

SAUSAGE-EGG     CASSEROLE 


Refriger- 


1  lb.   sausage 

9  eggs 

3  c.   milk 

1  1/2  tsp.   dry  mustard 


1  tsp.    salt   (more  or  less  to 

taste) 
3  slices  bread  (in   1/4-inch 

cubes) 


1  1/2  c.   sharp  cheese,   grated 

Brown  sausage  and  drain  well.     Mix  eggs, 
mustard  and  salt.     Stir  in  bread,   milk,   sausage  and 
cheese.     Pour  into  greased   9  x   13-inch  dish.     Refrig- 
erate overnight   (covered).     Bake  the  next  morning 
in   350°  oven  for   1  hour,   uncovered.      Serves   10. 

Susan  Clewis 

PORK      TENDERLOIN      A     LA     SUSS 


2  lb .   pork  tenderloin 

2  onions 

1/4  c.  butter 

1  pt.   tomato  soup  or 

pulp 
1/2  pt.   water 


1  Tbsp.    vinegar 

pinch  of  cloves 

1  small  piece  bay  leaf 

salt  and  pepper 

1  Tbsp.   sugar 

1/4  tsp.   cinnamon 


Brown  sliced  onions  in  butter.     Remove  onions 
and  brown  tenderloin  on  both  sides.     Add  tomato  soup 
or  pulp,   water,   seasonings  and  onions.     Cover  closely 
and  simmer  until  meat  is  tender. 

Mabel  Hunt 

BAKED     PORK     CHOPS 


6  pork  chops,   trimmed 
1/4  c.   brown  sugar 
6  slices  lemon 


1/2  c.  catsup 
1/2  c.   water 


Preheat  oven  to  350°.     Arrange  pork  chops  in 
baking  dish;   spread  with  sugar.     Place   1  slice  of  lemon 
on  each  pork  chop.     Mix  catsup  and  water;  pour  over 
top.     Bake,  covered,   for  1  hour  and  30  minutes.     Un- 
cover and  bake  20  minutes  longer.     Serves  6  people. 

Martha  Eaves 
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PORK     CHOPS     AND     RICE 

pork  chops  1  envelope  onion  soup  mix 

1  c.   rice  (uncooked)  and  3  c.  water  or  1  can 

salt  onion  soup  and  2  c. 

water 

Put  soup,  water  and  salt  in  baking  dish.  Place 
pork  chops  in  dish  and  bake  at  350°  for  about  1  hour. 
May  need  covering  after  awhile  so  rice  doesn't  dry  out. 

Debbie   (Edds)   Smith 

BREAKFAST      CASSEROLE 

1  lb.    sausage,   cooked  and  crumbled   (I  used   1  lb.   hot 
and   1/2  lb.   mild) 

Mix  together: 

6  eggs  1  tsp.    salt 

2  c.   milk  1  tsp.   dry  mustard 

Other  Ingredients: 

1  c.    (or  more)   sharp  3  slices  fresh  bread 

grated  cheese 

Use  large  flat   9  x   13-inch  baking  dish.     In  this 
order,   place  ingredients:     The  bread,   broken  in  hunks 
(small,   but  not  in  crumbs);  spread  out  cooked  sausage 
over  bread;   sprinkle  on  cheese;  pour  egg  mixture  over 
all;  cover  and  let  stand  in  refrigerator  overnight. 
This  is  important.     Bake  at  350°  for  45  minutes. 

Suggestion:     Serve  with  sweet  rolls. 

This  is  a  delicious  casserole  and  if  any  is  left, 
cut  in  squares  and  freeze.     It  is  good  heated  later. 

Toka  Rhinehart  (Dot's 
neighbor) 

SAUSAGE-CHICKEN     CASSEROLE 

1  lb.   sausage,  1  Tbsp.   margarine 

browned  and  drained  1  c.   uncooked  rice 

1  c.  chopped  celery  1/2  tsp.   salt 

1  large  onion,  chopped  2  envelopes  chicken  noodle 

soup 

-78- 


4  1/2  c.   hot  water 
1  (10  3/4  oz.)   can 
cream  of  mushroom  soup 


2  c.  chopped  cooked 
chicken 


Saute  onion  and  celery  in  margarine  for  10 
minutes .      Combine  rice ,    salt ,   chicken  noodle  soup , 
mushroom  soup  and  water;   mix  well. 

In  a  3-quart  casserole  dish,  put  sausage, 
chicken,   celery  and  onion.     Add  the  soup  mixture. 
Bake  40  minutes  at   350°.     Then  sprinkle  on  top   1/2 
cup  slivered  almonds  and  bake  10  minutes  longer  or 
until  slightly  browned. 

Charlotte  Warlick 

JAPANESE      CHICKEN      SALAD 

1  head  lettuce,  4  oz.   slivered  almonds, 

chopped  toasted 

3-4  chicken  breasts,  1  (3  oz.)  can  chow  mein 

cooked  and  chopped  noodles 

3  green  onions,  chopped  1/4  c.  poppy  seed 

Toss  together.     Add  dressing  just  before 


serving. 

Dressing: 

4  Tbsp.   vinegar 
4  Tbsp.   sugar 
1/2  c.   oil 


2  tsp.   salt 

1/2  tsp.  pepper 

Susan  Clewis 


CHICKEN     AND     BROCCOLI 
(E.   Goodes;   Serves  6  To  8) 


1  pkg.   chicken  thighs 
and  breasts 

2  pkg.   frozen  broccoli 
spears  or  1  stalk 
fresh  broccoli 


1  lb.   Velveeta  cheese 

1  c.   uncooked  rice 

2  Tbsp.   onion 

1  can  cream  of  chicken  soup 
dash  of  salt 


Boil  chicken  until  falls  from  bones  and  debone 
it,   saving  chicken  broth.     Cook  broccoli  in  broth. 
Cook  rice  separately. 


1884-4 


•79- 


Saute  onion  until  transparent  in  butter.     Add 
chicken  soup  to  onion;  heat.     Chop  cheese  into  bits 
and  add  to  soup.      Stir  until  cheese  melts.     Add  de- 
boned  chicken  to  cheese  mixture.     Place  rice  in  Pyrex 
baking  dish.     Add  broccoli.     Cover  with  cheese  mix- 
ture.     Sprinkle  with  almonds.     Bake  at   350°  until 
bubbly. 

Virginia  Davis 

CHICKEN      COLESLAW 


1 


c.   shredded  green 

cabbage 

c.   cooked  chicken 

c.   unpeeled,   cubed 

red  apples 

c.   seedless  grapes, 

halved 

2  c.   chopped  celery 


1/2  c.   chopped  walnuts 

1/2  c.   sour  cream 

3  Tbsp.   mayonnaise 

3  Tbsp .   honey 

1  Tbsp.   lemon  juice 

1/8  tsp.    salt 

leaf  lettuce 


Combine  first  6  ingredients;    set  aside.      Combine 
sour  cream ,   mayonnaise ,   honey ,   lemon  juice  and  salt 
until  smooth.     Pour  over  chicken  mixture  and  toss 
gently.      Cover  and  chill   1  to  2  hours. 

To  serve,   spoon  coleslaw  into  a  lettuce -lined 
bowl . 

Clara  Lee  Withrow 

CHICKEN     ROLL-UPS 


2  (5  oz.)  cans  boned 

chicken 
1  c.   grated  cheese 


1  can  cream  of  mushroom 

soup 
1  c.   milk 
1  can  crescent  rolls  (8-10) 


Mix  soup  and  milk.     Mix  cheese  (some  of  it)   with 
chicken.     Stretch  each  crescent  roll  and  place  some 
chicken  inside. 

Place  in  greased  baking  dish.     Pour  soup  on  top 
and  sprinkle  remaining  cheese  on  each  roll-up.     Bake 
as  can  of  crescent  rolls  directs  (at  450°  for  15  minutes) , 
usually  a  little  longer. 

Debbie  Smith 
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CHICKEN     POT      PIE 

4  chicken  breasts  2  c.   cooked  potatoes,    diced 

1  small  can  English  1/4  c.   butter 

peas,   drained  1  pie  crust 

1  small  can  diced  carrots,  drained 

Boil  chicken  and  save  broth.      Cook  potatoes. 
Make  pie  crust  and  line  a  2-quart  casserole  dish.     Mix 
diced  chicken,  potatoes,  peas  and  carrots. 

Pour  into  lined  casserole.     Add  butter  and 
chicken  broth  and  cover  with  mixed  chicken  and 
vegetables.     Turn  crust  over  mixture  and  bake  in  350° 
oven  until  brown. 

Wilma  Eggleston 

CHICKEN     PIE 

Pastry : 

2  c.  plain  flour  1/2  c.   Crisco  shortening 
1  tsp.   salt                                    5  Tbsp.   cold  water 

Blend  flour,   salt  and  shortening;  add  water. 
Roll  out  and  cut  to  fit  Pyrex  dish. 

2-3  lb.   chicken  1/2-3/4  c.   water 

Cook  the  chicken  in  water  for  1  hour.     Remove 
from  bones.     Line  sides  of  Pyrex  dish  with  pastry. 
Add  chicken  and  broth  and  the  following  ingredients: 

1  can  cream  of  mush-  1  can  cream  of  chicken  soup 

room  soup   (if  desired) 

Top  with  pastry  and  bake  at  425°  for  5  minutes 
and  then  at  325°  for  30  minutes  or  more. 

Peggy  Spence 

DELICIOUS     CHICKEN 

4  boneless  chicken  1  c.   grated  Cheddar  cheese 

breasts  1  small  can  mushrooms 

1  can  cream  of  mush-  1  Tbsp.   margarine 
room  soup 
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Cook  chicken  with  salt  and  pepper  about  45 
minutes;   drain.      Saute  mushrooms  in  a  saucepan  with 
margarine.     Place  chicken  in  casserole.     Pour  soup  over 
chicken.     Sprinkle  with  cheese  (grated)  over  top.     Top 
with  sauteed  mushrooms  and  margarine.     Bake  at   350° 
until  cheese  is  bubbly. 

Marrieta  Funderburk 

ASPARAGUS-CHICKEN      AU      GRATIN 


1  Tbsp.   butter  or 

4 

slices  bread,   toasted 

margarine 

1 

(10  oz.)  pkg.   frozen 

2  Tbsp.   flour 

asparagus,   cooked  and 

1  c.   milk 

drained 

1  c.    grated  Cheddar 

8 

slices  cooked  chicken 

cheese 

(white) 

4  slices  bacon,   cooked  and  crumbled 

Melt  butter  in  saucepan.  Stir  in  flour.  Add 
milk  gradually  and  cook  over  low  heat,  stirring  con- 
stantly, until  sauce  is  thickened.  Add  cheese  and 
stir  until  melted.  Place  toast  in  baking  sheet.  Top 
with  asparagus  spears,  then  with  chicken  slices. 
Spoon  on  cheese  sauce.  Broil  until  golden,  about  3 
to  5  minutes.      Sprinkle  with  bacon. 

Jean  Murray 

OVEN     FRIED     CHICKEN     PARMESAN 

1  broiler -fryer,  cut  up  2  tsp.   paprika 

1  egg,  beaten  1/2  tsp.   salt 

2  Tbsp.   milk  1/2  tsp.  pepper 

1/2  c.   Kraft  Parmesan  1/2  c.   margarine,   melted 

cheese  1/4  c.   flour 

Dip  chicken  in  egg  and  milk.     Dredge  in 
flour  mixture  and  seasonings.     Place  in  shallow 
baking  dish  over  chicken.     Bake  at  350°  for  1  1/4 
hours.     Serves  4. 

Susan  Touchstone 

CHICKEN      CASSEROLE 

1  c.  cooked  chicken  1  c.  cooked  rice 

1  c.  celery,   sauteed  1  can  cream  of  chicken  soup 
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2  Tbsp.   chopped  onion, 

sauteed 
1/2  c.    mayonnaise 


1  can  water  chestnuts 
1/2  c.   almond  slivers 
potato  chips   (for  top) 


Mix  everything  together  and  crumble  chips 
on  top.     Bake  45  minutes  at  350°. 

Rosemary  Commander 

SWISS      CHICKEN      CASSEROLE 


4  c.   diced  cooked 

chicken 
2  c .   diced  celery 
2  c.   toasted  bread 

cubes   (4  slices) 
1  c.    salad  dressing 

or  mayonnaise 
1/2  c.   milk 


1  tsp.    salt 

dash  of  pepper 

1  (8  oz.)   pkg.    Swiss 

cheese,   cut  in  thin  strips 
1/4  c.   slivered  almonds 

(I  use  water  chestnuts) 
1/4  c.   chopped  onion 


Combine  all  ingredients  except  almonds.      Spoon 
into  a  greased  2-quart  casserole.      Sprinkle  with 
almonds.      Cover  and  bake  at   350°  for  30  to  40  minutes. 
Yield:      6  servings. 

Edith  Potts 

CHICKEN      DELIGHT 


1/3  c.   melted  butter 
8  medium- sized  chicken 
thighs 


8  slices  bacon 

salt  and  pepper  to  taste 


Salt  and  pepper  chicken  lightly.     Brush  with  a 
little  butter.     Wrap  each  in  a  slice  of  bacon.     Secure 
with  a  toothpick,  if  necessary.     Bake  on  rack  at  375° 
about   1  or  1  1/2  hours,   or  until  tender.     Serves  4. 

Susan  Touchstone 

SMOTHERED      STEWED      CHICKEN 


1  (3  lb.)   frying 

chicken ,   disjointed 
1  c.   thin  cream 


c.   green  corn  or  canned 
white  corn  (green  corn  is 
available  in  our  area  in 
the  spring) 
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Stew  the  chicken  in  a  quart  of  water  with  salt 
and  pepper  added  until  it  is  tender  (about  45  min- 
utes) .     Remove  chicken  from  broth  and  place  it  alter- 
nately with  corn  in  a  2-quart  casserole. 

Mix  2  heaping  tablespoonfuls  of  the  flour 
with  cold  water.      Stir  paste  into  chicken  broth  over 
low  flames.     Add  cream  to  broth.     Pour  broth  over 
chicken.     Bake  at   325°  to  350°  for  35  to  40  minutes. 
Serves  4. 

Cherie  Steadman 

CHICKEN      SURPRISE 
(Nice  And  Easy) 

3  whole  boneless  1  small  carton  sour  cream 

chicken  breasts  1  can  cream  of  chicken  soup 

(undiluted) 

Bake  at  300°  for  2  hours.     Serve  over  rice. 

Jenny  Massi 

CHICKEN     CHOW     MEIN 

1  (6  lb.)   hen,   cooked,  1  (4-5  oz.)  bottle  soy  sauce 
skinned  and  boned  (or  to  taste) 

2  bunches  celery,  5  Tbsp.  cornstarch,   dis- 
diced  solved  in  small  amount  of 

1  or  2  medium  onions,  cold  water 
sliced  1  Tbsp.   sugar 

2  (1  lb . )  cans  bean  hot  cooked  fluffy  rice 
sprouts,   drained  2-3  (3  oz.)  cans  chow  mein 

noodles  (optional) 

Cover  hen  in  water.     Cover  pot  and  simmer  until 
hen  is  tender.     Remove  and  cool  chicken.     Skin  and 
bone  it.     Cut  meat  into  bite-size  pieces.     You  should 
have  about  1  1/2  quarts  chicken  broth. 

Put  diced  celery  and  sliced  onion  into  boiling 
chicken  broth  and  cook  8  minutes.     Add  drained  bean 
sprouts  and  chicken.     Add  soy  sauce,   sugar  and  dis- 
solved cornstarch.     Bring  to  a  boil  and  cook  until  mix- 
ture thickens.     Stir  frequently  so  mixture  does  not 
stick  to  pot. 
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Serve  on  hot  rice  topped  with  noodles  or  serve 
with  noodles  alone.     Makes   16  servings. 

Note:     Pineapple  chunks,  heated,   and  syrup, 
thickened  slightly  with  cornstarch,   or  toasted  sliced  or 
slivered  almonds  make  a  good  topping. 

Jewel  Eggleston 

CHICKEN     ALMOND     CASSEROLE 

4  c.   cut -up  cooked  2/3  c.   blanched  almonds 

chicken  or  turkey  1  medium  onion ,   chopped 

1  (4  oz.)   can  mush-  Chicken  Sauce   (below) 

rooms,   drained  paprika 

1  (8   1/2  oz.)   can  water  chestnuts,   drained  and  cut  in 
halves 

Spread  2  cups  of  chicken  in  an  ungreased  2- 
quart  casserole  or  baking  dish.     Top  with  mushrooms, 
chestnuts,   almonds  and  onion.      Spread  with  remaining 
chicken.     Pour  Chicken  Sauce  over  top.      Sprinkle 
with  paprika.     Bake,   uncovered,   at  350°  until  hot  and 
bubbly,   about  45  minutes. 

Chicken  Sauce: 

1/4  c.   margarine  1/4  tsp.   pepper 

1/4  c.  all-purpose  1  c.  chicken  broth 

flour  3/4  c.   milk 
1/2  tsp.   salt 

Heat  margarine  over  low  heat  until  melted.     Stir 
in  flour,   salt  and  pepper.     Cook,   stirring  constantly, 
until  smooth.     Remove  from  heat.     Stir  in  broth  and 
milk.     Heat  to  boiling,   stirring  constantly.     Boil  and 
stir  1  minute. 

Joyce  Montgomery 

CHICKEN     CASSEROLE 

4  chicken  breasts,  1  can  cream  of  chicken  soup 

cooked,   diced  and  1  1/2  c.  broth 

boned  1  stick  margarine,   melted 

2  cans  cream  of  1  pkg.   Pepperidge  Farm 
mushroom  soup  stuffing  mix 

1  (8  oz.)  pkg.  egg  noodles  (use  1/2  pkg.) 
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Place  noodles  in  bottom  of  13   1/2  x  8  3/4  x 
1   3/4-inch  or  similar  size  dish.     Pour  1  cup  of  broth 
over  the  noodles,   then  place  chicken  on  top  of  noodles. 
Mix  remaining  broth  and  soups  together  in  medium - 
sized  bowl.     Pour  this  mixture  over  the  chicken.     Cover 
with  the  stuffing  mix  and  drizzle  melted  margarine  over 
top.     Bake  for   30  minutes  at   350°. 

Pat  Springsteen 

EASY      CHICKEN     DIVINE 


(10  oz.)   pkg.   frozen 
broccoli 

chicken  breasts 
(halves) ,   cooked 
and  boned 
(10  1/2  oz.)   cans 
condensed  cream 
of  chicken  soup 


3/4  c.   mayonnaise  or 
salad  dressing 

1  tsp.   lemon  juice 

2  oz.   sharp  process 
American  cheese, 
shredded   (1/2  c.) 

1  c.    soft  bread  crumbs 
1  Tbsp.   butter,   melted 


Cook  broccoli  according  to  package  directions  in 
salted  water  until  tender;   drain.     Arrange  stalks  in 
greased  baking  dish.     Layer  chicken  on  top. 

Combine  next   3  ingredients.     Pour  over  chicken. 
Sprinkle  with  cheese.     Combine  crumbs  and  butter. 
Sprinkle  over  all.     Bake  at  350°  about  35  minutes  or 
until  heated.     Trim  with  pimento  strips,  if  desired. 
Serves  6  to  8. 

Mary  Martin 

DIVINE      CHICKEN 
(Good) 

Power:     Medium-high.     Microwave  time:      12  to 
15  minutes. 


3/4  c.   fine  dry  bread 

crumbs 
2/3  c.   grated  Parmesan 

cheese 
4  Tbsp.   minced  parsley 
1/4  tsp.  pepper 


1  clove  garlic,  crushed 

2  tsp.   salt 

4  chicken  breast  halves, 

boned 
6  Tbsp.  lemon  juice 
dash  of  paprika 


1  c.   melted  butter  or  margarine 

Blend  bread  crumbs,   Parmesan  cheese,   parsley 
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and  pepper.     Combine  melted  butter  and  garlic  with 
salt.     Dip  chicken  into  butter,   then  into  crumb  mix- 
ture,  coating  thoroughly.     Roll  each  piece  into  firm 
roll  and  skewer  with  wooden  toothpick. 

Arrange  in  a   12  x   8-inch  casserole.      Sprinkle 
with  lemon  juice  and  drizzle  remaining  butter  over 
chicken . 

Cover  with  waxed  paper.     Microwave  at  medium- 
high   12  to   15  minutes.     Let  stand  3  to  4  minutes  be- 
fore serving.      Sprinkle  with  paprika  to  serve.     Yield: 
2  to  4  servings. 

Carol  Hewitt 

PAELLA     VALENCIANA 

This  dish  was  created  in  the  early   1400Ts  in 
Valencia,   South  America,   honoring  the  arrival  of 
the  King  of  Spain  to  Valencia.     There  are  many  varia- 
tions,  but  this  is  my  favorite  and  the  simplest. 

1  (3  lb.)   fryer,   cut  up  1/8  tsp.    saffron 
1/4  c.   olive  oil  3  c.   cleaned  shrimp 

2  small  onions,   diced  6  pieces  your  favorite  fish 
4  medium  tomatoes,   cut  fillets 

up  1  (10  oz.)  can  green  peas 

1  1/2  c.   uncooked  rice  1   (4  oz.)   jar  pimentos 

3  c.  chicken  broth  1  c.   scallops 

2  tsp.   paprika  1/2  lb.   clams  in  shells 
2  Tbsp.    salt  and  pepper 

Wash  chicken  pieces  and  pat  dry.     In  a 
Dutch  oven  or  heavy  kettle,  brown  chicken  in  oil; 
remove  chicken  and  pour  off  fat. 

Add  onions  and  tomatoes.     Cook  for  5  minutes. 
Stir  in  rice,  broth  and  next  5  spices.     Add  chicken 
and  cover  tightly.     Simmer  for  20  minutes. 

Gently  stir  in  seafood  and  peas.     Then  add 
fish.     Simmer  for  15  minutes  longer. 

Chris  Withrow 

CRABBIES 

1  stick  margarine  1  jar  Old  English  cheese 

spread 
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Cream  together.     Mix  together: 

1   1/2  tsp.    mayonnaise  1/2  tsp.    seasoned  salt 

1/2  tsp.    garlic  salt 

Add  one   7-ounce  can  crabmeat  and  cheese  mix- 
ture.     Spread  on  split  English  muffins.     Freeze   20 
minutes  and  cut  into  eighths.     Broil  until  bubbly. 

Betty  Carter 

BAKED  CRAB  AVOCADO  BOATS 

3  avocados  dash  of  cayenne  red 

1/4  c.   lime  juice  pepper 

1  c.   flaked  crabmeat  1  tsp.   minced  onion 

1  c.   cream  sauce  1  c.    grated  cheese 
dash  of  salt  and  pepper 

Cut  avocados  in  halves  lengthwise.     Remove 
pits.      Sprinkle  avocados  with  lime  juice  and  salt. 

Combine  crabmeat  and  cream  sauce.      Season  to 
taste  with  salt,   pepper,   cayenne  red  pepper  and  onion. 
Fill  avocado  boats  with  mixture.      Sprinkle  with  grated 
cheese. 

Arrange  avocados  in  baking  pan  with  half  an 
inch  of  water  in  the  bottom.     Bake  in  350°  oven  for 
15  minutes  or  until  cheese  melts  and  avocados  are 
heated  through.     Makes  6  servings. 

Jean  Murray 

SALMON     PIE     WITH      CHEESE 

1  small  green  pepper,  1/4  tsp.   salt 
thinly  sliced                             2  c.   milk 

2  small  onions,   thinly  2  c.  canned  salmon, 

sliced  drained,  boned  and  flaked 

3  Tbsp.   butter  1  Tbsp.   lemon  juice 

4  Tbsp.   all-purpose  flour 

Saute  the  sliced  green  pepper  and  onions  in 
butter  in  saucepan  until  soft.     Blend  in  flour  and  salt, 
stirring  until  smooth  and  thickened.     Remove  from  heat. 
Heat  about   11/2  cups  of  the  milk.     Then  add  the  re- 
maining 1/2  cup  cold  milk  to  the  flour  mixture.     Slowly 
stir  in  the  1  1/2  cups  hot  milk.     Return  to  heat  and 
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cook  until  medium  thick,    stirring  to  prevent  lumping. 
Blend  in  the  flaked  salmon   (moistened  with  lemon  juice) 
Pour  this  hot  salmon  mixture  into  a  buttered  casserole. 
Cover  with  cracker  crumbs  and  sliced  cheese  on  top. 
Bake  for  20  minutes  at   450°.     Serve  immediately. 

Lela  Eaves  Campbell 

SEAFOOD     SURPRISE 


c.   cooked  crab  meat 

(or  two  6   1/2  oz. 

cans  crabmeat) 

hard-cooked  eggs, 

chopped 

c.    sour  cream 


2  c.   pretzel  crumbs, 

coarsely  crushed 
1  Tbsp.   minced  parsley 
1  tsp.   Worcestershire  sauce 
1/2  tsp.  paprika 


Flake  the  crabmeat  and  blend  lightly  with  re- 
maining ingredients. 

To  serve  cold,   chill  for  20  minutes  and  place 
on  bed  of  salad  greens.      Garnish  and  serve. 

To  serve  hot,  place  mixture  into  an  oiled  1  1/2- 
quart  baking  dish,   dot  with  butter  and  bake  in  a  375° 
oven  for   15  to  20  minutes,   or  until  golden  brown. 
Serve  in  a  baking  dish,   garnished  with  celery. 

Clara  Lee  Withrow 

CLAM     CHOWDER 


1  can  clam  chowder 
(Snow's,   New  England) 

2  cans  cream  of  potato 
soup 


1  clam  chowder  can  milk 
1  can  water 
dash  of  hot  sauce 


Mix  and  heat! 


Virginia  Davis 
OYSTER      STUFFING 


1/2  c.   finely  chopped 
celery 

1/4  c.  chopped  onion 

margarine 

1  box  Kellogg' s 
Croutettes  stuffing 
mix  (herb  seasoned) 


1  pt.   whole  oysters  (with 

the  liquid) 
1/2  stick  melted  margarine 

and  enough  chicken  broth 

to  make  stuffing  the 

right  consistency 
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Cook  the  celery  and  onion  in  margarine.     Add 
this  to  the  Kellogg' s  Croutettes  stuffing  mix.     Add 
the  oysters  with  the  liquid.     Then  add  the  melted 
margarine  and  enough  chicken  broth  to  make  stuffing 
the  right  consistency  (I  like  it  very  moist).     Heat 
oysters  in  margarine  until  edges  curl  before  adding 
to  Croutettes  mixture.     Bake  at   350°  about  25  or   30 
minutes . 

Clara  Lee  Withrow 

TUNA     CASSEROLE 

1  can  tuna  fish  1  1/2  c.  potato  chips 

1  can  peas  1  c.   milk 

1  can  cream  of  mush-  canned  or  fresh  mushrooms 
room  soup 

Mix  tuna  fish,   cream  of  mushroom  soup,   canned 
peas  or  fresh  peas,   milk  and  mushrooms.     In  mixture, 
use  half  of  your  chips.     Pour  in  casserole  dish  and 
then  finish  topping  with  the  chips. 

Janet  Bower 

CRABMEAT     DELITE 

1  (8  oz.)  pkg.   cream  1  bottle  cocktail  sauce 

cheese  (I  like  Heinz) 

1  can  flaked  crab  meat 

Put  cream  cheese  in  bottom  of  serving  dish 
and  spread  to  sides.     Spread  crabmeat  over  cream 
cheese  and  top  with  cocktail  sauce.      (Do  not  stir.) 
Serve  with  Triscuit  crackers. 

Rosemary  Commander 

NEW     ENGLAND     CLAM     CHOWDER 

2  bacon  slices,   diced  3  (7  1/2  oz.)  cans  minced 
1/2  c.   onion  clams 

1  c.   diced  potatoes  2  c.   milk 

1  1/2  tsp.   salt  2  Tbsp.  butter 

dash  of  pepper 

Saute  (fry)  bacon.     Add  onion.     Cook  until  ten- 
der (5  minutes).     Add  potatoes,   salt,  pepper  and 
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1   1/2  cups  water.     Cook   10  minutes.     Add  clams  and 
liquid,   milk  and  butter.      Cook   3  minutes. 

James  Fisher 

TUNA     BROCCOLI     BAKE 


1  (16  oz.)   pkg.   broccoli 
pieces  (or  substitute 
fresh) 

1  c.   grated  Cheddar 
cheese,   divided 

2  Tbsp.   margarine 
1/2  c.  onion,   sliced 
1  (8  oz.)  box  fresh 

mushrooms,    sliced 


2  Tbsp.  lemon  juice 

1  can  cream  of  celery  or 
cream  of  chicken  soup 

1  tsp.   salt 

1/2  tsp.   pepper 

1/2  c.   sour  cream 

1  (12  oz.)  can  tuna,  packed 
in  water  (you  can  substi- 
tute salmon,  if  desired) 

paprika 


Cook  broccoli  according  to  package  directions, 
or  just  until  tender;   drain  well.     Arrange  in  a  greased 
1   1/2-quart  dish.     Place  half  the  cheese  on  top  and  set 
aside . 

Melt  margarine  in  a  skillet.     Add  onion  and  saute 
until  limp.     Add  mushrooms  and  saute  for  a  minute. 
Add  lemon  juice,   soup,   salt,  pepper  and  sour  cream. 
Stir  until  smooth.     Gently  fold  in  tuna,   without  break- 
ing up  too  much.     Heat  until  warm.     Spoon  over 
broccoli  in  the  dish  and  sprinkle   1/2  cup  Cheddar 
cheese  on  top.     You  can  add  some  crushed  Ritz 
crackers,  if  desired,  for  a  crunchy  top.     Sprinkle  with 
paprika.     Bake  at  350°  for  30  minutes  or  until  bubbly. 
This  serves  6. 

Sylvia  Fisher 

TUNA     A     LA     KING 
WITH     TOAST     TULIP     CUPS 


2  Tbsp.  chopped 

green  pepper 
1  Tbsp.  butter  or 

margarine 
1  can  Campbell's  cream 

of  mushroom  soup 
1/2  c.   milk 


1  (7  oz.)  can  tuna, 

drained 
3  Tbsp.  chopped  pimiento 
3  hard-cooked  eggs, 

quartered 
12  slices  thinly  sliced  bread 
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Cook  green  pepper  in  butter  until  soft;   mix  in 
soup,    stirring  well.     Mix  in  milk.     Heat  in  top  of  double 
boiler.     Break  tuna  fish  into  chunks.     Add  to  soup 
with  pimento  and  eggs;   reserve   1  egg  yolk  for  gar- 
nish.    Force  this  yolk  through  a  fine  sieve. 

Heat  oven  to  375°.     Trim  crusts  from  bread; 
press  a  slice  of  bread  into  each  section  of  muffin  pans. 
Toast  bread  for   12  to   15  minutes.     Pour  tuna- mushroom 
mixture  into  toast  tulips.     Garnish  with  pimiento  and 
sieved  egg  yolk.     Serves  6. 

Lois  Tennant 

SALMON     AND     LIMA     FRITTERS 


1  (1  lb . )  can  salmon 

1  c .  cooked  lima  beans 

2  Tbsp.    green  pepper, 
chopped 

1/4  c.   ketchup 


1/3  tsp.   salt 

2  eggs,  beaten 

1  small  onion,   grated 

1/3  c.   flour 


Remove  bones  and  skins  from  salmon  and 
separate  into  flakes.     Add  lima  beans,   green  pepper, 
ketchup,   flour,    salt  and  onion;   blend.     Add  eggs  and 
mix  well. 

Drop  by  tablespoons  into  hot  shortening  (about 
1  1/2  inches  deep)  and  fry  about  3  minutes,  or  until 
brown.     Serve  with  lemon  wedges.     Serves  6. 

Lois  D .   Tennant 

QUICK     TUNA     MEAL 


1  small  can  tuna 
(packed  in  water) , 
drained 

1  can  mushroom  soup 


1  c.  cooked  rice 
1  medium  can  chow  mein 
noodles 


Heat  tuna  and  soup  until  bubbly.     Spread 
noodles  on  cookie  sheet  and  warm. 

On  a  bed  of  noodles,   covered  with  rice,   spoon 
tuna  mixture.     Serves  4. 

Gloria  Stallings 

CASCADES  BAKED   STUFFED  FLOUNDER 

6  flounder  fillets  3  Tbsp.  lemon  juice 
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1  c.   bread  crumbs 
Seafood  Dressing 


1/3  c.   melted  oleo 


Stuff  each  fillet  with  4  to  6  tablespoons  dressing 
or  spread  on  fillet  and  roll  up.     Fasten  with  picks. 
Place  in  greased  pan  and  add  salt,   pepper  and  lemon 
juice.      Sprinkle  crumbs  over  fish. 

Melt  oleo  and  pour  over  all.  Bake  at  375°  for 
25  to  30  minutes  or  until  fish  flakes  easily.  Sprinkle 
paprika  and  parsley  over  crumbs. 


Seafood  Dressing: 

6  Tbsp.   oleo 

1/4  c.   finely  chopped 

celery 
1/2  c.   finely  chopped 

onion 
1/4  green  pepper, 

chopped 
1/2  lb.  cooked,   diced 

shrimp 
1  tsp.   chopped  parsley 


1  tsp.   finely  chopped 

pimiento 
1/2  tsp.   paprika 
1  tsp.   Worcestershire  sauce 
1/2  tsp.    seafood  seasoning 
1/8  tsp.   cayenne  pepper 
1/4  c.   white  grape  juice 
1  1/2  c.   crumbs 
salt  to  taste 


Melt  oleo.  Add  vegetables.  Saute  until  tender. 
Add  rest,  except  crumbs.  Cook  over  low  heat  10  min- 
utes.    Add  crumbs. 

Evelyn  Wilson 

SHRIMP,   SALMON  OR  TUNA  MOUSSE 


1  pkg.  plain  gelatin 
1  can  tomato  soup 
1  (8  oz.)   pkg.   cream 

cheese 
1  c.  mayonnaise 


3/4  c.  chopped  celery 
3/4  c.  chopped  onion 
1  lb .   shrimp ,  boiled  and 
chopped  fine  or  1  large 
can  pink  salmon  or  1  can 
tuna ,   drained 


Add  1/2  cup  cold  water  to  gelatin.     Heat  soup 
to  boiling  and  add  to  gelatin.     Add  softened  cream 
cheese  and  beat  with  rotary  beater  until  creamy.     Add 
mayonnaise  and  blend.     Add  celery  and  onion.     Put  in 
1- quart  mold. 

Evelyn  Wilson 
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SALMON     PATTIES 
(Serves  2) 

1  (7  3/4  oz.)   can  1/4  tsp.   celery  salt 

salmon  1  Tbsp.  parsley 

1/2  c.   bread  crumbs  1  egg,   beaten 

1/4  c.   chopped  onion  2  Tbsp.   oil 

Drain  and  flake  salmon,   reserving  2  tablespoons 
liquid.      Combine  salmon  with  crumbs,   onion,   celery  salt 
and  parsley.      Add  egg  and  reserved  salmon  liquid. 

Shape  into  2  patties.     Fry  in  oil  over  medium 
heat  until  lightly  browned.     Makes  2  servings. 

Martha  Garris 

**     EXTRA     RECIPES      ** 
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DESSERTS: 


CAKES,  COOKIES,  PIES, 
PUDDINGS,  &  ICINGS 


"A  word  fitly  spoken  is  like  apples  of  gold  in 
pictures  of  silver." 

Proverbs   25:11 
King  James 


RECIPE   FOR  DAILY  LIVING 

4  cups  Prayer 
2  cups  Patience 

1  cup  Understanding 
1/2  cup  Sacrifice 
(Tears  are  optional) 
1/2  cup  Anticipation 

2  Heaping  Tablespoons  Trust 

Mix  above  ingredients,  using  correct  amounts. 
Sprinkle  generously  with  love  and  serve  daily 


DESSERTS:      CAKES,      COOKIES,      PIES, 
PUDDINGS,      ICINGS 

APPLE     CAKE 

4  or  5  medium  apples,  1  tsp.  salt 
peeled,  cored  and  2  c.  sugar 
sliced  thin  1  c.   cooking  oil 

5  Tbsp.    sugar  1/4  c.   orange  juice 

2  tsp.   cinnamon  4  eggs 

3  c.   sifted  flour  2   1/2  tsp.   vanilla 
3  tsp.  baking  powder 

Mix  cinnamon  with  5  tablespoons  sugar  and  set 
aside.     Peel  and  slice  apples.     Sprinkle  with  a  little 
lemon  juice  to  keep  them  from  turning  dark. 

Mix  remaining  ingredients  together  and  beat 
well  until  smooth.      Grease  a  large  tube  pan  and  put   in 
3  layers,   beginning  with  batter,   then  arrange  a  layer 
of  sliced  apples,   then  sprinkle  with  sugar  and  cinna- 
mon mixture.     Next  put  in  batter,   then  apples  and 
sugar;   batter,   apples  and  sugar.      Top  with  batter 
and  sprinkle  with  the  sugar  mixture.      (Each  layer 
of  batter  will  be  thin  when  spread  out.)     Bake   1  hour 
and   15  to  30  minutes  at   350°.      Cool  in  pan  before  re- 
moving.    This  cake  freezes  well. 

I  won  second  place  at  the  State  Fair  with  it. 

Lil  Seastrom   (Former 
Member) 

BANANA     POUND     CAKE 


1  c.   shortening 

1  tsp.  baking  powder 

1  stick  margarine 

pinch  of  salt 

3  c.   sugar 

3  mashed  bananas 

5  eggs 

2  tsp.   vanilla  flavoring 

3  c.  plain  flour 

3  Tbsp.   milk 

Cream  the  shortening  and  margarine.     Add 
sugar  and  beat  until  fluffy.     Beat  in  eggs,  one  at 
a  time.     Sift  dry  ingredients  together  and  add.     Add 
remaining  ingredients  and  beat  well. 

Pour  into  greased  and  floured  tube  pan  and 
bake  for  1  hour  and  10  minutes  at  325°.     Let  cool 
before  frosting. 
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Banana- Nut  Frosting: 

1/3  c.   margarine 

1  lb.   powdered  sugar 

1/2  c.    bananas 


1  tsp.   lemon  juice 
1  c.   toasted  coconut 
2/3  c.   chopped  nuts 


Cream  the  margarine.     Sprinkle  bananas  with 
lemon  juice.     Add  sugar  and  bananas  with  lemon  juice 
Mix  in  coconut  and  nuts;   mix  well. 

Note:      For  color,   add  a  few  drops  of  yellow 
food  coloring. 

Charlotte  War  lick 

BANANA     SPLIT      CAKE 


2  c.    graham  cracker 

5  bananas,   sliced  in  halves 

crumbs 

lengthwise 

1/2  c.   butter  or 

1  (1  lb.    4  oz.)   can  crushed 

margarine 

pineapple ,   drained 

2  c.    sifted  confectioners 

1  (4   1/2  oz.)   pkg.   whipped 

sugar 

topping 

1  c.   butter  or  marga- 

1 c.  chopped  nuts 

rine 

1/2  jar   (8  oz.)   maraschino 

2  eggs 

cherries,   drained  and 

1  tsp.   vanilla 

sliced 

Combine  crumbs  and  1/2  cup  margarine  in  bowl; 
mix  well.      Spread  out  and  pat  into  bottom  of  an   11  x   7- 
inch  shallow  baking  dish. 

Combine  sugar  and  remaining  butter  in  large  mix- 
ing bowl.     Beat  until  light.     Add  eggs,  one  at  a  time, 
beating  well  after  each  addition.     Add  vanilla.     Beat 
until  light  and  fluffy.     Spread  carefully  over  crumbs. 

Arrange  banana  slices  over  butter  and  sugar 
mixture.     Top  with  pineapple.     Cover  with  whipped 
topping.     Sprinkle  with  nuts  and  garnish  with  cherry 
halves.     Chill  until  ready  to  serve. 

Lillian  Collins 

BAVARIAN     CHEESECAKE 


3  c.   finely  crushed 
vanilla  wafers 

1/2  c.   butter  or 
margarine,   melted 


3  Tbsp.   sugar 

1  1/2  tsp.   ground  cinnamon 

3/4  tsp.   ground  nutmeg 
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Combine  all  ingredients  and  blend  thoroughly. 
Press  firmly  and  evenly  on  bottom  and  sides  of  lightly 
greased   8-inch  spring-form  pan  or  two  8-inch  cake 
pans.     Chill  for  30  minutes.     Prepare  the  filling. 


Filling: 

1  1/2  lb.  cream  cheese 

softened 
1  c.  sugar 
3  eggs 


1  Tbsp.   freshly  squeezed 

lemon  juice 
1  tsp.    grated  lemon  rind 
1/2  tsp.   vanilla  extract 


Beat  cheese  and  sugar  until  light  and  fluffy. 
Add  eggs,   one  at  a  time,  beating  well  after  each  addi- 
tion.    Blend  in  lemon  juice,   rind  and  vanilla.     Pour 
into  chilled  crust  and  bake  at   375°  for  45  minutes. 
Remove  from  oven  and  cool  at  room  temperature  for 
30  minutes.      (If  using  2  cake  pans,   bake  only  30 
minutes.) 


Topping: 


2  c.  commercial  sour 
cream 


3  Tbsp.    sugar 

1  tsp.   vanilla  extract 


Blend  together  sour  cream,   sugar  and  vanilla 
extract.     Spread  carefully  over  cooled  cake.     Bake 
at  500°  for  10  minutes.     Cool  and  refrigerate  overnight 
before  serving.     Yield:      12  to   16  servings. 

This  cheesecake  is  delicious  served  alone  or 
with  a  fruit  topping. 

Harriet  G.   Fisher 

BANANA-NUT     COCONUT     CAKE 


1  1/2  c.   sugar  1 
1/2  c.  butter  or  marga-  4 

rine  1 

2  eggs,   slightly  beaten  1 

3  mashed  bananas  1 
2  c.   sifted  flour 


tsp .   soda 

Tbsp.   buttermilk 

tsp.   vanilla 

c.  broken  pecans 

c.   shredded  coconut 


Cream  together  the  butter  and  sugar.     Add 
slightly  beaten  eggs.     Stir  in  bananas,  mashed  with 
a  fork.     Sift  soda  and  flour  together  and  add  alter- 
nately with  buttermilk.     Add  vanilla.     Fold  in  pecans 
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and  coconut.     Bake  at  350°  about   50  minutes  in  a 
long  cake  pan  or  in  two  8-  or  9-inch  pans.     Frost 
with  Banana-Nut  Coconut  Frosting. 

Banana-Nut  Coconut  Frosting: 

1/4  lb.   butter  or  1  c.   broken  pecans 

margarine  1  c.   coconut 

1  box  powdered  sugar  1  tsp.   vanilla 
1  mashed  banana 

Cream  together  the  butter  and  a  box  of  pow- 
dered sugar.     Add  the  mashed  bananas,   pecans,   coco- 
nut and  vanilla.     Mix  well.     Frost  cake. 

Charlotte  War  lick 

CHESS     CAKE 

1  stick  margarine,  1  box  Butter  Recipe  yellow 

melted  cake  mix 

1  egg 

Mix  and  press  into   9  x   13-inch  pan.     Mix: 

3  eggs  1  (8  oz.)   pkg.   cream 

1  box  powdered  sugar  cheese,   softened 

Pour  over  first  mixture.     Bake  at  325°  for  45 

minutes . 

Becky  Smith 

DOUBLE     CHOCOLATE     CAKE 


1  c.  oil 

1  (6  oz.)  pkg.  chocolate 

1  c.   milk 

chips 

1  pkg.  yellow  cake 

1  small  bar  German's  choco 

mix  (preferably  Duncan 

late 

Hines) 

4  eggs 

1  pkg.   instant  vanilla  pudding 

Mix  oil,  milk,  eggs,  pudding  and  cake  mix  for 
4  minutes.     Grate  the  bar  of  German's  chocolate  and 
save   1/4  cup  of  it  aside.     After  mixing  the  first  ingre- 
dients for  4  minutes,   stir  in  chips  and  rest  of  grated 
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chocolate.     Bake  in  Bundt  or  tube  pan,   floured  and 
greased,   at  350°  for  45  to  60  minutes.      Start  testing 
after  45  minutes. 

After  cake  has  cooled  for  20  minutes,   mix   1 
tablespoon  of  powdered  sugar  with  the   1/4  cup   grated 
chocolate  you  have  saved  and  sprinkle  over  top  of 
cake. 

Carol  Hewitt 

CHOCOLATE     CHERRY      CAKE 

1  pkg.   devil's  food  1  tsp.   almond 

cake  mix  (deluxe)  2  eggs,  beaten 

1  (21  oz.)   can  cherry  pie  filling 

Frosting: 

1  c.    sugar  1  (6  oz.)   pkg.    (1  c.) 

5  Tbsp.   margarine  semi-sweet  chocolate 

1/3  c.   milk  chips 

Grease  and  flour  15  x   10-inch  jelly  roll  pan 
(or  13  x  9-inch  pan).     Heat  oven  to  350°. 

In  large  bowl,   combine  first  4  ingredients. 
Pour  into  prepared  pan.     Bake  at  350°  in   13  x  9-inch 
pan  20  to   30  minutes  or  until  toothpick  inserted  in 
center  comes  out  clean . 

Combine  sugar,   margarine  and  milk.     Boil  1 
minute,   stirring  constantly.     Remove  from  heat. 
Stir  in  chocolate  chips  until  smooth.     Pour  over 
warm  bars. 

Margaret  Gilbert 

CHOCOLATE     SHEET     CAKE 

1  stick  margarine  3  Tbsp.  cocoa 

1  c.   water  1/2  c.  Wesson  oil 

Bring  to  a  boil.    Put  in  large  mixing  bowl: 

2  c.  all-purpose  flour  1  tsp.  baking  soda 
2  c.    sugar 
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Pour  this  over  hot  mixture.     Add: 

1/2  c.   buttermilk  1  tsp.   vanilla 

3  unbeaten  eggs 

Bake  at  400°  for  30  to  35  minutes  in   9  x   12-inch 
pan.      Bring  to  boil: 

1  stick  margarine  3  Tbsp.   milk   (about   5 
3  Tbsp.   cocoa  usually) 

Add   1  box  xxxx  powdered  sugar.     Pour  over 
cake  while  hot. 

Lois  Wasson 

EASY      COFFEE      CAKE 

3/4  c.   white  sugar  2  eggs,   well  beaten 

2  c.   flour  1/2  c.   salad  oil 
2   1/4  tsp.   baking  1/2  c.   milk 

powder  1  tsp.   vanilla 

3/4  tsp.    salt 

Sift  together  the  sugar,  flour,  baking  powder 
and  salt  into  a  small  mixing  bowl.  Combine  eggs,  oil 
and  milk.     Stir  into  dry  ingredients.     Add  vanilla. 

Pour  into  greased  and  floured  small  biscuit 
pan   (11  x  7  inches)  or  a  9-inch  square  cake  pan  (for 
a  taller  cake).     Sprinkle  with  Crumb  Topping. 

Crumb  Topping: 

1/3  c.  brown  sugar  2  Tbsp.   flour 

1  tsp.   cinnamon  3  Tbsp.   soft  butter  or 

1/2  c.   chopped  pecans  margarine 
(optional) 

Bake  at  375°  for  30  to  40  minutes  or  bake  at 
400°  for  25  to  30  minutes  (without  nuts;  nuts  will 
scorch  in  a  hot  oven) . 

Cherie  Steadman 

CHEESE     CAKE 

1  large  can  Pet  milk  about  16  graham  crackers 

1  stick  margarine  1  (8  oz.)  pkg.   Philadelphia 

cream  cheese 
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1  c.   sugar 

2  tsp.   vanilla 


1  c .   hot  water 
1  box  lemon  jello 


Put  the  Pet  milk  in  freezer  for  about  2  to  3 
hours.     Mix  margarine  and  graham  crackers  for  crust 
Leave  some  to  put  around  top  of  cake. 

Use  large  mixing  bowl.     Whip  milk  in  mixer 
until  stiff  like  whipped  cream.     Stir  together  the 
cream  cheese,    sugar  and  vanilla.     Whip  together  with 
milk. 

Dissolve  jello  in  hot  water  and  add  last.     Whip 
together  and  pour  in  pan.     Let  stand  in  refrigerator 
for  about  2  hours  to  jell. 

This  will  make  two   9-inch  pans  or  a  big  pan. 

Mary  Martin 

CHERRY     POUND      CAKE 

1   1/2  c.   Crisco  3  3/4  c.   plain  flour 

3  c.    sugar  3/4  c.   milk 

6  eggs  3  tsp.   flavoring 

1  large  jar  maraschino  cherries ,   chopped 

Cream  the  Crisco  and  sugar.     Add  eggs,  one 
at  a  time.     Add  flavoring,    1  teaspoon  each  vanilla, 
lemon  and  almond.     Add  flour  alternately  with  milk. 
Mix  in  half  the  cherries  and  pour  batter  into  greased 
and  floured  tube  pan.     Bake  at  275°  or  300°  about 

2  hours.     Ice  while  hot. 

Icing  for  Cherry  Pound  Cake: 


3  oz.  cream  cheese 

(room  temperature) 
1/2  stick  margarine 
remaining  half  chopped 
cherries 


2  c.  powdered  sugar 
1/2  c.   chopped  pecans 
1/2  c.  coconut 
1  tsp.   vanilla 
1  tsp.  lemon 


Mix  together  and  spread  on  hot  cake.     For 
ease  in  cutting,  keep  cake  refrigerated.     Freezes 
well. 

Lou  Ellen  Deaton 
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IMPOSSIBLE      CHEESECAKE 

3/4  c.    sugar  2  tsp .   vanilla 

1/2  c.   Bisquick  baking  1/2  tsp.    grated  lemon  peel 

mix  Cheesecake  Topping 

2  eggs  (below) 

2  (8  oz.)  pkg.  cream  cheese,  cut  into  1-inch  cubes 

and  softened 

Heat  oven  to  350°.     Grease  pie  plate,    9  x   1   1/4 
inches.     Place  all  ingredients,  except  topping,  in 
blender  container.     Blend  on  high  speed,   stopping 
blender  occasionally  to  stir,   until  smooth,  about   3  min- 
utes (or  beat  in  large  bowl  on  high  speed  of  electric 
mixer,   scraping  bowl  constantly,   2  minutes). 

Pour  into  plate.     Bake  just  until  puffed  and 
center  is  dry,   about  30  minutes.     (Do  not  overbake.) 

Spread  Cheesecake  Topping  carefully  over  top ; 
cool.     Refrigerate  until  chilled,   at  least  3  hours. 
Serve  with  sweetened  fresh  fruit,  if  desired. 

Cheesecake  Topping: 

1  c.   dairy  sour  cream  2  Tbsp.  vanilla 

2  Tbsp.   sugar 

Mix. 

Janice  Wherry 

CHOCOLATE     POUND     CAKE 

1  1/2  c.   shortening  3  sticks  butter 

3  c.   sugar 

Cream.     Add  5  eggs,  one  at  a  time.     Combine 
together: 

3  c.   flour  1/4  tsp.   salt 

1/2  tsp.   baking  powder  1/2  c.  cocoa 

Alternately  add  dry  ingredients  and  milk  (be- 
ginning and  ending  with  dry  ingredients) .     Add  1 
teaspoon  vanilla.     Bake  at  325°  for  1  3/4  hours. 

Mabel  Hunt 
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LINDY'S      (NEW     YORK)      CHEESECAKE 


Pastry : 

1  c.  flour 

1/4  c.   sugar 

1  tsp.  orange  rind 


1/2  tsp.   vanilla 
1  egg  yolk 
1/4  c.  butter 


Mix  ingredients  and  work  together  with  hands 
Press  1/2  of  dough  into  bottom  of  spring-form  pan 
and  bake  at   350°  for  about   10  minutes;   cool.     Then 
press  remaining  dough  up  sides  of  spring-form  pan 
(will  come  about  halfway) . 


Filling: 

2  1/2  lb.  cream  cheese 
1  3/4  c.   sugar 

3  Tbsp.   flour 

1  1/2  tsp.  orange  rind 


1/4  tsp.   vanilla 

5  eggs 

2  egg  yolks 

1/4  c.  evaporated  milk 


Mix  all  ingredients  after  having  beaten  the 
cream  cheese  until  softened  first.     Beat  in  mixer  until 
very  smooth  and  creamy  looking,  adding  evaporated 
milk  last.     Pour  into  spring-form  pan  and  bake   10 
minutes  at  500°,   then  reduce  heat  to  250°  and  bake 
1  1/4  hours.     Cool  cake  before  unclasping  sides 
of  cake  pan. 

Terry  Pope 

CARROT     CAKE 


3  c.   sifted  all-purpose 
flour 

3  c.   sugar 
1  tsp.   salt 

Stir  and  add: 

1  1/2  c.  oil  (stir) 

4  eggs 

2  Tbsp.  vanilla 

2  c.  carrots,   grated 


1  tsp.  baking  soda 
1  tsp.  nutmeg 
1  tsp.   cinnamon 


1  c.  drained  crushed  pine- 
apple 

1  (3  oz.)  can  flaked  coco- 
nut 


Bake  at  350°  for  55  minutes.     Let  cool  2  hours 
p      '  Susan  Clewis 
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CREAM     CHEESE     POUND      CAKE 

3  sticks  butter,  dash  of  salt 

softened  1  1/2  tsp.   vanilla  extract 

1  (8  oz.)  pkg.  cream  6  large  eggs 

cheese,   softened  3  c.   sifted  cake  flour 

3  c.   sugar 

Cream  the  butter,  cream  cheese  and  sugar  to- 
gether.    Beat  until  fluffy.     Add  salt  and  vanilla;  beat 
well.     Add  eggs,  one  at  a  time,  beating  well  after 
each  addition.     Stir  in  flour. 

Spoon  into  10-inch  tube  pan  and  bake  at  325° 
for  1  1/2  hours. 

Mamie  Gay 

BUTTER-CINNAMON     DELIGHT 

1  (2-layer  size)  pkg.  4  eggs 

yellow  cake  mix  3/4  c.  oil 

1  (3  3/4  oz.)  pkg.  3/4  c.   water 

vanilla  instant  1  Tbsp.   butter  flavoring 

pudding  mix 

Mix  ingredients  with  electric  mixer  6  to  8 
minutes. 

1/4  c.   sugar  1/4  c.   frozen  coconut 

1/4  c.  chopped  pecans  2  tsp.  cinnamon 

Mix  together  for  filling.     Place   1/2  of  cake 
batter  in  tube  pan.     Sprinkle  1/2  of  filling  on  batter. 
Add  remaining  batter.     Then  lightly  swirl  remaining 
filling  into  batter.     Bake  at  350°. 

Glaze : 

1  c.   confectioners  1  tsp.   vanilla  flavoring 
sugar                                          1  tsp.  butter  flavoring 

2  Tbsp.   milk 

Mix.     Drizzle  over  warm  cake. 

Virginia  R.  Payne 
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MAGIC      CHEESECAKE 


Crumb  Crust 

1  1/2  c.    graham 
cracker  crumbs 


1/4  c.    sugar 

1/4  c.   melted  butter 


Combine  and  divide  between  two  9-inch  deep 
pie  pans. 


Filling: 

1  (12  oz.)   carton 
cottage  cheese 

1  can  sweetened  con 
densed  milk 

1  Tbsp.   flour 


2  egg  yolks 

4  Tbsp.   lemon  juice 

1  tsp .    grated  lemon  rind 

2  tsp.   vanilla 
1  Tbsp.    sugar 


Combine  in  blender  until  mixed.     Beat   2  egg 
whites  until  stiff.     Fold  in  cheese  mixture.     Pour  into 
crust.     Bake  at   325°  for  35  to  45  minutes;   chill.     Top 
with  blueberry  or  cherry  pie  filling,  if  desired. 

Nancy  Dean 

30-MINUTE      CHOCOLATE      CAKE 


1  c.   water 

2  c.   flour 

2  sticks  butter 
1/2  c.  buttermilk 
1  tsp.   vanilla 


2  c.   sugar 

3  tsp.  cocoa 
2  eggs 

1  tsp.   soda 


Mix  sugar  and  flour  in  saucepan.     Add  cocoa, 
butter  and  water.     Bring  to  a  boil.     Remove  from 
heat  and  pour  over  flour  and  sugar  mixture;   mix  well, 
Add  eggs,  buttermilk,   soda  and  vanilla.     Bake  in 
9  x  12-inch  pan  for  20  minutes  at  400°. 


Topping: 

1  stick  butter 
3  tsp.  cocoa 
1  tsp.  vanilla 


6  tsp.  buttermilk 

1  box  powdered  sugar 

1  c.  nuts 
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Combine  butter,   milk  and  cocoa.     Bring  to  a  boil. 
Remove  from  heat.     Add  sugar,   vanilla  and  nuts.     Mix 
well.     Pour  over  cake  while  hot. 

Elizabeth  Johnson 

CHOCOLATE     ECLAIR 

whole  graham  crackers  2  c.   milk 

1  big  box  instant  8  oz.   Cool  Whip  or 

vanilla  pudding  whipped  topping 

Line  a  13  x  9-inch  pan  with  whole  graham 
crackers.     Mix  the  vanilla  pudding,   using  the  2  cups 
of  milk,   then  fold  in  the  Cool  Whip  or  whipped  topping. 
Pour  over  the  graham  crackers.     Put  another  layer  of 
graham  crackers,   another  layer  of  pudding  mixture, 
another  layer  of  graham  crackers  and  then  put  choco- 
late icing  on  top  of  the  last  layer  of  graham  crackers. 

Jo  Ann  Caulder 

CHRISTMAS     PECAN     CAKE 


2  c.    (1  lb.)   marga- 

3 c.   all-purpose  flour 

rine 

(plain) 

2  c.   sugar 

1/4  tsp.   salt 

6  eggs 

1  tsp.  baking  powder 

1  Tbsp.  lemon  juice 

4  c.  chopped  pecans 

1  tsp.   grated  lemon 

1  1/2  c.   golden  raisins, 

rind 

chopped 

1  Tbsp.   vanilla  extract 

Cream  the  butter  and  sugar  until  fluffy.     Beat 
in  eggs,  one  at  a  time.     Add  lemon  juice,  rind  and 
vanilla.     Sift  the  flour,  then  take  out  1/4  cup  and 
put  in  another  pan  over  pecans  and  raisins.     Mix 
good.     Sift  remaining  dry  ingredients  and  fold  into 
creamed  mixture.     Add  nuts  and  raisins. 

Spoon  into  greased  10-inch  tube  pan.     Bake  at 
300°  for  1  hour  and  50  minutes.     Let  cool  a  few  min- 
utes.    Remove  from  pan  into  foil  paper  to  wrap  it  in. 

Put  toothpick  holes  all  over  cake.     Have  ready 
to  pour  over  cake  while  hot. 

1/4  c.  orange  juice  1/4  c.   sugar 

1/4  c.  lemon  juice 
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Heat  the  juices  and  sugar.     Let  stand  in  cool 
place  for  3  days  before  cutting  or  freeze. 

Mrs.   Jean  Huffman 

COCONUT     POUND     CAKE 


3  sticks  butter  or 

1  Tbsp.   lemon  flavoring 

margarine 

3  c.  plain  flour 

3  c.   sugar* 

1  tsp.  baking  powder 

6  eggs 

1  c.  coconut,  flaked  or 

1  c.  evaporated  milk 

shredded 

Cream  the  butter  and  sugar  until  light  and 
smooth.     Add  eggs,   one  at  a  time.     Sift  the  flour  and 
baking  powder  together.     Add  milk  and  flavoring  alter- 
nately to  sugar  and  butter  mixture.     Add  coconut; 
stir  in  well. 

Bake  in  greased  and  floured  tube  pan  1  1/4 
hours  at  325°,   until  lightly  browned  and  firm  to  touch. 
Cake  will  usually  shrink  in  a  little  from  the  sides  of 
the  pan. 

*If  sweetened  coconut  is  used,  cut  sugar  to 

2  3/4  cups. 

Elisabeth  Hudson 

FRIENDSHIP     CAKE 

1  c.   margarine,   melted  1/4  tsp.   ground  cloves 

1  3/4  c.   sugar  1/4  tsp.   ground  nutmeg 

3  c.   flour  2  eggs 

1  tsp.  baking  soda  2  c.   drained  canned  fruit 

1  tsp.   ground  cinnamon  1  c.  chopped  pecans 

1/2  tsp.   salt  1/4  c.  canned  fruit  juice 

Combine  first  2  ingredients  and  beat  well. 
Combine  next  6  ingredients  and  add  to  beaten  mixture, 
beating  well.     Add  eggs;  beat  well.     Coarsely  chop 
fruit  and  stir  into  batter.     Add  pecans  and  juice; 
mix  well  by  hand. 

Pour  into  a  well- greased  and  floured  Bundt 
pan.     Bake  at  350°  for  1  hour.     Cool  in  pan  for  10 
minutes.     Remove  from  pan  and  cool  completely. 
Sprinkle  with  powdered  sugar,  if  desired. 

Sylvia  Fisher 
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LAYERED     FRUIT      DELIGHT 

28  whole  graham  3  c.   milk 

crackers  2  c.   whipped  topping  (or 
2  (3  oz.)   pkg.   instant  8  oz.) 

vanilla  pudding  2   (21  oz.)   cans  fruit  pie 
ground  nuts   (optional)  filling 

Line  a   13  x   9-inch  pan  with  graham  crackers. 
Prepare  pudding.     Let  stand  5  minutes.     Fold  in  top- 
ping.    Spread  over  crackers.     Add  another  layer  of 
crackers,   then  top  with  remaining  mixture.     Top  with 
remaining  crackers  and  then  with  pie  filling.     Chill 
for  3  hours.     Garnish  with  nuts,   if  desired. 
Serves   12. 

Jo  Ann  Caulder 

FRUIT      COCKTAIL     CAKE 

2  tsp .    soda  1  (1  lb . )   can  fruit  cocktail 

2  c.   self-rising  flour  1  tsp.   vanilla 

1  1/2  c.   sugar  2  eggs 

Mix  together  and  pour  into  greased   9  x   13-inch 
loaf  pan.     Mix: 

1/2  c.  brown  sugar  3/4  c.  chopped  pecans 

Sprinkle  over  batter.     Bake  at  425°  for  25  min- 
utes or  until  done. 

Icing: 

1  stick  margarine  1  small  can  coconut 

1/2  c.   sugar  1  tsp.  vanilla 

1  small  can  evaporated  milk 

Bring  ingredients  to  a  boil  for  5  minutes.     Re- 
move from  heat  and  spoon  over  warm  cake. 

Gloria  S tailings 

GINGERBREAD 

1  2/3  c.   unbleached  1  1/4  tsp.   ground  ginger 

all-purpose  flour  1  tsp.   ground  cinnamon 

1  1/4  tsp.  baking  soda  3/4  tsp.   salt 
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1  egg,   lightly  beaten  1/2  c.   molasses 

1/2  c.   sugar  (granu-  1/2  c.   vegetable  oil 

lated)  1/2  c.   boiling  water 

Preheat  oven  to  350°.      Grease  and  flour  a   9- 
inch  square  baking  pan.     Sift  dry  ingredients  together 
into  a  mixing  bowl.     Add  egg,   sugar  and  molasses; 
mix  well.     Pour  boiling  water  and  the  oil  over  mixture. 
Stir  thoroughly  until  smooth. 

Pour  batter  into  the  prepared  pan.      Set  on 
the  middle  rack  of  the  oven  and  bake  for  35  to  40 
minutes ,  or  until  top  springs  back  when  touched 
and  the  edges  have  pulled  away  slightly  from  the 
sides  of  the  pan. 

While  the  Gingerbread  is  still  hot,  pour  glaze 
over  top  and  cool  in  the  pan.      Set  on  rack.     Makes 
12  portions. 

Lemon  Glaze: 

2/3  c.   confectioners  3  Tbsp.   fresh  lemon  juice 

sugar 

Sift  sugar  into  a  bowl.     Add  lemon  juice  and 
mix  well. 

James  Fisher 

GINGER     ALE      CAKE 

2  sticks  margarine  2  1/3  c.   sugar 
1/2  c.   Crisco  shortening 

Cream  above  for  icing. 

Cake: 

5  eggs  2  tsp.  lemon  flavoring 

3  c.  plain  flour  1  c.  powdered  sugar 

6  oz.   ginger  ale  1  Tbsp.   milk 

Add  eggs,  one  at  a  time,  to  flour,   ginger  ale, 
powdered  sugar,   milk  and  lemon  flavoring.     Bake  at 
325°  for   1  hour. 

Peggy  Spence 
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HUMMINGBIRD      CAKE 

2   1/2  c.   plain  flour  1  1/2  c.   salad  oil 

2  c.   sugar  1  1/2  tsp.   vanilla 

1  tsp.   salt  1  small  can  crushed  pine- 
1  1/2  tsp.   soda  apple  (un drained) 

1  tsp.    ground  cinnamon  3  mashed  bananas 

3  eggs  1  c.   chopped  nuts 

Combine  dry  ingredients.     In  another  bowl, 
mix  the  eggs,   salad  oil  and  vanilla.     Add  dry  ingre- 
dients to  wet  ingredients  and  stir  just  until  mixed. 
Stir  in  pineapple,  nuts  and  bananas. 

Pour  batter  into  3  well- greased  and  floured  9- 
inch  cake  pans.     Bake  at  350°  for  25  to  30  minutes. 
Cool  in  pans   10  minutes;   remove  from  pans  and  cool 
completely.     Use  the  following  Cream  Cheese  Frosting: 

1  large  pkg.  cream  1  tsp.   vanilla 

cheese,   softened  1/2  c.   chopped  nuts 

1/2  stick  margarine,   softened 

Combine  cream  cheese  and  margarine.     Cream 
until  smooth.     Add  sugar  and  vanilla,  beating  until 
light  and  fluffy.     Add  nuts  and  spread  frosting  be- 
tween layers  and  on  top  of  cake. 

Patricia  Springsteen 

JELLO     ICEBOX     CAKE 

1  box  powdered  sugar  2  eggs 

1  can  crushed  pine-  1  lb.  nuts,  chopped 

apple  1  box  graham  crackers 

3  sticks  margarine  2  boxes  strawberry  gelatin 

Line  an  8  x   12-inch  pan  with  graham  crackers. 
Melt  margarine.     Beat  eggs  and  add  to  margarine.     Add 
pineapple  and  nuts.    Pour  over  crackers.     Add  another 
layer  of  graham  crackers  on  top  of  mixture.     Top  with 
slightly  congealed  gelatin;  chill.     Serve  with  whipped 
topping  or  ice  cream.     Keep  in  refrigerator. 

Sharon  Johnston 
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MINCEMEAT      CAKE 


1  lb.   mincemeat 

1  box  seedless  raisins 

1  c.  nuts,  chopped 

1  tsp.   vanilla 

1/2  c.   melted  Crisco 

1  c.   sugar 

2  egg  yolks 


2  c.   flour 

1  tsp.   soda,   dissolved 

in   1  Tbsp.   boiling  water 

2  egg  whites,   beaten  stiff 
1/2  lb.   candied  pineapple 
1/2  lb.  candied  cherries 


Mix  the  ingredients  in  the  order  given, 
well  and  bake  the  cake  for  1  1/2  hours  at  325° 
(Grease  and  flour  cake  pan.) 

Dorothy  Stevens 

MOCHA     CREAM     TORTE 


Blend 


2  Tbsp .  instant  coffee 
1/2  c.  boiling  water 

3  c.   miniature  marsh- 
mallows 


1  c.   heavy  cream,   whipped 
1  loaf  angel  food  cake, 
split  in  half  lengthwise 


Dissolve  coffee  in  water  in  double  boiler.     Add 
marshmallows  and  stir  until  smooth.     Chill  until  slightly 
thickened;   mix  until  well  blended.     Fold  in  whipped 
cream.     Fill  and  frost  cake  layers;  chill.     Makes  8 
to  10  servings. 

Jean  Murray 

MILKY     WAY     CAKE 

8  Milky  Way  bars  1  stick  margarine 

Melt  in  double  boiler.     Cream  together: 

1  stick  margarine  4  eggs 

2  c.   sugar 

Then  add: 

2  1/2  c.  plain  flour 
1  c.  buttermilk 


1/2  tsp.  baking  soda 
2  tsp.  vanilla  flavor 


Fold  in  chocolate  and  1  cup  chopped  nuts.     Bake 
in  tube  pan  at  325°  for  1  1/2  hours. 
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Glaze : 

3  Milky  Way  bars,  1  tsp.   vanilla 
melted  with  1  Tbsp.              1  c.  powdered  sugar 
milk 

Terry  Pope 

HOT     MILK      CAKE 

1  stick  margarine  2  tsp.  baking  powder 

1  c.   milk  2  c.   sugar 

4  eggs  1  tsp.   vanilla 

2  c.  flour 

Heat  margarine  and  milk.     Beat  the  eggs  and 
then  add  flour,  baking  powder  and  sugar.     Add  to 
the  heated  margarine  and  milk  and  then  add  vanilla 
flavoring.     Bake  at  325°  in  oblong  Pyrex  dish  for  30 
minutes. 

Lazy  Daisy  Frosting: 

1/2  stick  margarine  1  c.  brown  sugar 

1/2  c.  cream  1  c.  coconut  and  nuts 

Melt  the  margarine.     Mix  cream,  brown  sugar, 
coconut  and  nuts.     Mix  to  the  margarine  that  is  melted 
and  bring  to  a  boil. 

Peggy  Spence 

ORANGE     NUT     CAKE 
(This  Is  My  Mother's  Recipe) 

1/2  c.   shortening  1  c.   sugar 

Cream.     Add: 

2  eggs  1  c.  nuts 

2  c.   flour  pinch  of  salt 

1  tsp.   soda  1  c.   dates 

2/3  c.  buttermilk  1  tsp.   grated  orange  rind 

Mix  well  and  place  in  greased  sheet  cake  pan. 
Bake  at  350°  for  40  to  45  minutes. 
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Glaze: 

1  c.   sugar  1  tsp.   orange  rind 

1/2  c.  orange  juice 

Mix  and  let  stand  awhile,   then  pour  over  cake 

Mabel  Hunt 

NUT     DELIGHT      CAKE 

1  c.  chopped  pecans  4  eggs 

(optional)  1/2  c.  cold  water 

1  (18  1/2  oz.)  pkg.  1/2  c.   white  grape  juice 

yellow  cake  mix  1/2  c.   Wesson  oil  or 

1  (3  3/4  oz.)  pkg.  Mazola  oil 

instant  vanilla  pudding  mix 

Preheat  oven  to  325°.     Grease  and  flour  a   10- 
inch  tube  pan  or   12-cup  Bundt  pan.     Mix  all  cake 
ingredients  together    (except  nuts) .      Sprinkle  nuts 
over  bottom  of  pan. 

Pour  batter  over  nuts  in  pan.     Bake   1  hour. 
Set  on  rack  to  cool.     Invert  on  serving  plate;   prick 
top.     Drizzle  and  brush  glaze  evenly  over  top  and 
sides . 

Glaze : 

1/4  lb.  butter  or  1  c.   granulated  sugar 

margarine  1/2  c.   white  grape  juice 

1/4  c.   water 

For  glaze,   melt  butter  in  saucepan.     Stir  in 
water  and  sugar.     Boil  5  minutes,   stirring  constantly 
Stir  in  white  grape  juice. 

Edith  Potts 

ORANGE     DATE     CAKE 

1/2  c.  butter  or  1  c.  chopped  dates 

margarine  2/3  c.   sour  milk 

1  c.   sugar  1  tsp.   soda 

2  eggs  2  c.  plain  flour 
grated  rind  of  1  or  2  oranges 
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Cream  the  butter  and  sugar.     Add  beaten  eggs, 
dates  and  rind.     Sift  the  flour.     Add  alternately  with 
milk.     Bake  at   350°.    Mix: 

1  c.   sugar  orange  juice 

Pour  over  cake  while  still  warm. 

Margaret  Van  Landingham 

POTS      DE      CREME 

1  (16  oz.)  pkg.   semi-  4  eggs 

sweet  chocolate  1  tsp.   vanilla  flavoring 

2  Tbsp.   water 

Put  chocolate  and  water  in  pan.     Stir  over  hot 
water  until  melted;  cool  slightly.     Separate  the  eggs. 
Beat  the  whites  until  stiff  and  set  aside.     Beat  the 
yolks  until  thick  and  lemon  colored.     Beat  in  the  choco- 
late and  vanilla  flavoring.     Fold  in  the  whites. 

Spoon  into  pots  de  creme  cups  or  custard  cups. 
Chill  2  hours  or  more  (if  convenient) . 

When  ready  to  serve,  pour  a  thin  layer  of 
heavy  cream  over  the  top.     Bon  appetit.     Serves  4  to  6. 

Lola  Fannie  Farmer 

COLD     OVEN     POUND     CAKE 

tsp .   salt 

tsp.   lemon  flavoring 
tsp.   vanilla  flavoring 
small  can  evaporated  milk, 
diluted  to  make   1  c. 
tsp.  baking  powder 

Cream  the  butter,   Crisco  and  sugar.     Add  one 
egg  at  a  time  and  beat  well.     Add  half  of  milk  and 
flavorings;   stir.     Add  half  of  flour  that  has  been 
sifted  with  salt  and  baking  powder  one  time.     Now  add 
the  rest  of  the  milk  and  last  the  rest  of  the  flour.     Stir 
to  mix  well. 

Pour  in  prepared  tube  pan  (I  use  Pam  on  bottom 
of  pan  only) .     Place  in  cold  oven  and  turn  up  to  300° 
and  bake   1  hour  and  15  minutes. 

Bonnie  Bridges 
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2  sticks  butter  (no 

1 

substitute) 

1 

1/2  c.   Crisco 

1 

6  eggs 

1 

3  c.   sugar 

3  c.  plain  flour 

1 

POPPY      SEED      CAKE 

1  box  Duncan  Hines  4  eggs 

Lemon  Supreme  cake  3/4  c.   salad  oil 

mix  3/4  c.   water 

1  small  pkg.  instant  1  Tbsp.  poppy  seed 
lemon  pudding 

Blend  all  well  and  pour  into  greased  and  floured 
Bundt  pan  or  stem  cake  pan.     Bake  at  325°  for  about 
50  minutes. 

Flora  Smith 

PISTACHIO     CAKE 

1  (18   1/2  oz.)  pkg.  1/3  c.   oil 

yellow  cake  mix  1  pkg.  instant  pistachio 

4  eggs  pudding  mix 

1  c.   orange  juice  1/2  c.  chocolate  syrup 

Combine  cake  mix,  eggs,   orange  juice,  oil  and 
pudding  mix;   blend  at  low  speed  for  1  minute,   then 
beat  at  high  speed  3  more  minutes.     Pour  2/3  of  batter 
into  a  greased  and  floured  Bundt  pan.     Add  chocolate 
syrup  to  remaining  third  of  the  batter  and  mix  until 
well  blended.     Pour  over  top  of  batter  in  pan. 
Marbleize  by  cutting  through  batter  with  knife.     Bake 
at  350°  for  1  hour  or  until  cake  tests  done. 

Cool  and  top  with  chocolate  glaze. 

Eula  Ferguson 

BIG     MARY     POUND     CAKE 

1  stick  margarine  1  c.   milk 

or  butter  dash  of  salt 

1/2  c.   Crisco  short-  1  tsp.  baking  powder 

ening  1  tsp.   vanilla  flavoring 

5  eggs  2  c.   sugar 
3  c.  plain  flour 

Cream  the  margarine  or  butter,   shortening  and 
sugar.     Add  eggs,  one  at  a  time.     Add  flour  and  salt, 
alternating  with  eggs,  with  the   milk.     Add  baking  pow- 
der with  1/4  cup  of  the  remaining  milk.     Then  add 
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the  vanilla  flavoring.     Bake  at   325°  for  1  hour  in  tube 
pan  or  35  minutes  in  two  9-inch  pans. 

Penuche  Icing  for  Big  Mary  Pound  Cake: 

1   1/2  c.   brown  sugar  3/4  c.   shortening  or  marga- 

3/8  c.   milk  or  1  can  rine 

cream  milk  1/4  tsp.   salt 

3/4  tsp.   vanilla  flavoring 

Mix  together  in  saucepan  the  brown  sugar,   milk, 
shortening  or  margarine  and  salt.      Stir  until  boiling 
(full  boil   1  minute).     Remove  from  heat  and  beat  until 
lukewarm.     Add  vanilla  flavoring.     If  too  thick,   add 
cream  milk. 

Peggy  Spence 

RASPBERRY      COFFEE      CAKE 

1  (3  oz.)  pkg.  cream  2  c.  biscuit  mix 
cheese,   softened  1/3  c.   milk 

2  Tbsp.   butter,  1/2  c.   raspberry  preserves 
softened  glaze  (recipe  follows) 

Cut  cream  cheese  and  butter  into  biscuit  mix 
with  a  pastry  blender  until  mixture  resembles  coarse 
meal.     Add  milk,   stirring  with  a  fork,   until  dry  ingre- 
dients are  moistened.     Turn  dough  out  onto  a  well- 
floured  surface  and  knead  10  times.     Roll  dough  into 
a  12  x  8-inch  rectangle  on  waxed  paper.     Spread 
preserves  over  rectangle,  leaving  a  1/2-inch  margin 
around  edges.     Carefully  fold  each  side  to  center  of 
dough.     Firmly  pinch  ends  to  seal. 

Transfer  dough  to  a  greased  baking  sheet. 
Using  kitchen  shears,  make   1  1/2-inch  cuts  about  1 
inch  apart  on  each  side  of  coffee  cake,  cutting/ 1/3 
of  the  way  through  dough  at  each  cut.     Bake  at  400° 
for  20  to  25  minutes.     Pour  glaze  over  coffee  cake 
while  still  warm.     Yield:      8  servings. 

Glaze: 

1  c.   sifted  powdered  1  1/2  Tbsp.   milk 

sugar  1/2  tsp.  vanilla  extract 
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Combine  all  the  ingredients,   mixing  well.     Yield: 
1/3  cup. 

Katherine  Moyle 

RUSSIAN      CAKE 
(Serves   16  To  20) 

2  c.   flour  1  tsp.   vanilla 

2  c.   sugar  1  medium-sized  can  crushed 

2  eggs  pineapple 

2  tsp.   soda  1/2  c.   chopped  nuts 

Mix  together  well  and  put  into  a  greased  8  x 
13  x  2-inch  pan.     Bake  at  350°  for  35  minutes, 
approximately.      Cool.     Ice  with: 

8  oz.  cream  cheese  1  1/2  c.   powdered  sugar 

1  stick  oleo  (4x) 

Soften  cheese  and  oleo.     Beat  in  sugar  and 
add  1  teaspoon  vanilla. 

Keep  cake  refrigerated.     This  is  better  if  made 
the  day  before  the  cake  is  served. 

Lois  Bloodworth 

SECRET     CAKE 

2  c.   sugar  2  c.   flour 

Mix  well  in  big  bowl  with  spoon.     In  saucepan, 
mix: 

1  stick  margarine  1  c.  hot  water 
1/2  c.   shortening  (or              3  1/2  Tbsp.  cocoa 

1  stick  margarine) 

Bring  to  a  boil  and  pour  over  flour  and  sugar 
(in  big  bowl) . 

1/2  c.  buttermilk  1  tsp.  soda 

2  unbeaten  eggs  1/2  tsp.   salt 
1  tsp.   vanilla 

Add  to  other  ingredients.     Stir  by  hand  (very 
little).     Bake  at  400°  for  20  minutes. 
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Icing: 

1  stick  margarine  3   1/2  Tbsp.   cocoa 
1/2  c.   buttermilk 

Melt  together  over  low  heat   (in  same  saucepan 
as  used  before).     Add  1  box  powdered  sugar.     Pour 
over  cake  while  hot.     Begin  icing  when  cake  has 
baked  15  minutes. 

Add  chopped  pecans  and /or  flaked  coconut, 
if  desired. 

Lee  Faile 

SWEDISH     PINEAPPLE      CAKE 

2  c.   flour  2  c.   sugar 

2  tsp.   baking  soda  1/2  tsp.   vanilla 

1/2  tsp.   salt  1  (20  oz.)  can  crushed 

1  c.   nuts  pineapple 

2  eggs 

Mix  the  flour,   soda  and  salt.     Beat  the  eggs. 
Add  sugar  and  vanilla.     Add  pineapple  (including 
juice)  and  nuts.     Add  dry  ingredients  to  egg  mixture. 

Pour  into  9  x   13-inch  well- greased  pan.     Bake 
at  350°  for  30  to  35  minutes. 

Icing: 

8  oz.   cream  cheese  1  1/2  c.  powdered  sugar 

1/2  stick  butter  1  tsp.   vanilla 

Combine.     Spread  on  cake  while  warm.     May 
sprinkle  nuts  on  top. 

Sue  Goodman 

DOWN  SOUTH  WHITE  CAKE 

1/2  c.   shortening  2  1/4  c.   sifted  flour  (cake 

3/4  tsp.   salt  or  plain) 

1  tsp.   vanilla  2  1/2  tsp.  baking  powder 

1  c.    sugar  3/4  c.   milk 

3  egg  whites,   stiffly  beaten 
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Blend  shortening,   salt  and  vanilla.     Add  sugar 
gradually  and  cream  well.     Sift  baking  powder  with 
flour  3  times.     Add  flour  to  creamed  mixture  alter- 
nately with  milk,   mixing  after  each  addition  until 
smooth.     Fold  in  egg  whites. 

Bake  in  greased  8-inch  tube  pan  in  moderate 
oven   (350°)   for  50  minutes.     Frost  with  Penuche 
Frosting.     Decorate  with  walnuts,  if  desired. 

Penuche  Frosting: 

3/4  c.  brown  sugar,  1/3  c.   top  milk 

firmly  packed  1  Tbsp.  butter 

1/4  c.   granulated  sugar  1  tsp.  cream 
1/8  tsp.  'salt 

Combine  sugars,   salt,   milk  and  butter  in 
saucepan  and  bring  to  a  boil,   stirring  constantly, 
until  sugar  is  dissolved.     Cook  slowly,  keeping 
crystals  washed  down  from  sides  of  pan  until  a  small 
amount  forms  a  soft  ball  in  cold  water.     Cool  to  luke- 
warm.    Beat  until  mixture  thickens.     Add  cream  and 
beat  until  thick  enough  to  spread.     Spread  on  top  and 
sides  of  cake.     If  frosting  hardens  while  spreading, 
add  a  little  hot  cream. 

Lois  D.   Tennant 

ALMOND     CRESCENTS 
(Cookies) 

1  c.  butter  1  c.  chopped  almonds 

1/2  c.   granulated  2  tsp.   vanilla 

sugar  2  c.  all-purpose  flour 

Cream  butter  and  sugar.     Stir  in  almonds  and 
vanilla.     Blend  in  flour;   mix  well  until  smooth.     Form 
into  roll,   2  inches  thick,   with  palms  of  hands.     Cut 
crosswise  into  1/2-inch  slices  and  shape  into  crescents. 

Place  them  on  tins  and  bake  at  325°  for  10  to 
15  minutes.     Dip  into  sugar  when  slightly  cooled. 

Terry  Pope 

BROWNIES 

1  box  devil's  food  1  stick  margarine 

cake  mix  1  egg 

1  c.  nuts 

1884-4  -119- 


Mix.     Add  a  little  milk,   if  necessary. 

Topping: 

1  box  xxxx  sugar  2  eggs 

8  oz.   cream  cheese 

Mix  and  pour  on  top  of  the  cake  mixture.     Bake 
at  350°  for  40  minutes. 

Martha  Garris 

BANANA     BARS 

1-3  large  bananas  (use            1/2  tsp.   cinnamon 

what  you  have)  1  tsp.   vanilla 

1/2  c.   margarine,  1  egg 

softened  1  c.   flour,   mixed  with 

1/2  c.    granulated  1  tsp.  baking  powder 

sugar  1  c.  chopped  nuts  or  1  c. 

1/2  c.    (packed)  brown  raisins 

sugar 

In  large  bowl,  beat  bananas,   margarine,   sugars 
and  flavorings  at  high  speed  until  well  blended.     Beat 
in  egg  and  stir  in  flour  mixture  and  nuts  or  raisins 
until  well  blended. 

Spread  evenly  in  well- greased  13  x  9  x  2-inch 
pan.     Bake  in  350°  oven  for  25  to  30  minutes  or  until 
pick  inserted  in  center  comes  out  clean.     While  still 
hot,   pour  on  icing. 

Icing: 

1/4  c.   margarine,   melted        1/2  tsp.  banana  or  lemon 

2  1/2  c.   powdered  sugar  flavor 

1  tsp.   vanilla  3  Tbsp.   milk 

Mix  thoroughly  and  spread  on  warm  cake.     Cool. 
Cut  into  30  bars. 

Frances  O .  Lynch 

CHOCOLATE-CHERRY     BARS 

1  pkg.   Pillsbury  Plus  1  tsp.   almond  flavoring 

devil's  food  cake  mix  2  eggs,  beaten 

1  (21  oz.)  can  cherry  pie  filling 
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In  large  bowl,  put  cake  mix,  cherry  filling  and 
eggs.     Stir  in  the  mixture  by  hand  until  well  blended. 

Pour  into  greased  and  floured  10  x  15-inch  pan 
Bake  at  350°  for  20  to  30  minutes.  Frost  and  cut  into 
bars. 

Eula  Ferguson 

CHOCOLATE     BROWNIES 
(From  Eudora  Garrison's  Cookbook) 

2  c.   sugar  1  c.  chopped  pecans 

1  1/2  c.   all-purpose  1  c.    (2  sticks)   margarine 

flour  4  sq.   bitter  chocolate 

4  eggs  2  tsp.   vanilla 
1/4  tsp.    salt 

Melt  butter  and  chocolate  together;   cool.     In 
mixer,   mix  sugar  and  well-beaten  eggs.     Add  flour 
and  salt,   which  have  been  sifted  together,   and  blend 
well.     Add  melted  chocolate  and  margarine;  blend  well. 
Add  vanilla  and  nuts;   mix. 

Spread  on  lightly  greased  bottoms  of  2  baking 
pans,    11   1/2  x   7   1/2  x   1   1/2  inches,   and  bake  in 
350°  oven  about   30  minutes,   or  until  done.     Cut  in 
squares  while  hot.     Yield:      5  or  6  dozen. 

Lois  Goble 

CHEESE      COOKIES 

1  lb.   sharp   Cheddar  4   1/2  c.   plain  flour 

cheese,    grated  3/4  tsp.   red  pepper 

1  lb.  butter  or  marga-  1  egg 

rine,   softened  pecan  halves  (optional) 

1  tsp.   Worcestershire  sauce 

Mix  cheese  and  butter  until  blended  well.     Add 
egg  and  Worcestershire  sauce;  blend.     Sift  the  flour 
and  pepper  twice.     Add  slowly  as  you  mix.     You  may 
have  to  finish  mixing  with  your  hands.     Chill  dough. 

Put  teaspoonfuls  of  dough  on  cookie  sheet  and 
mash  each  down  with  pecan  half.     Bake  at  350°  until 
edges  begin  to  brown  (careful,  they  burn  easily). 

This  dough  is  also  good  for  wrapping  dates 
with  pecans  inside  and  baking  on  cookie  sheets  the 
same  way. 

Elisabeth  Hudson 
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CHERRY     WINKS 

2   1/2  c.   corn  flakes  2  eggs 

or  2/3  c.   corn  flake  2  Tbsp.   milk 

crumbs  1  tsp.   vanilla 

2   1/4  c.    sifted  all-  1  c.   chopped  pecans 

purpose  flour  1  c.   finely  cut  pitted  dates 

1  tsp.   baking  powder  1/3  c.   finely  cut  maraschino 
1/2  tsp.   baking  soda  cherries 

1/2  tsp.   salt  18  maraschino  cherries,  cut 

3/4  c.   soft  butter  or  in  quarters 

margarine  1  c.   sugar 

If  using  corn  flakes,  crush  into  fine  crumbs; 
set  aside.     Sift  together  the  flour,  baking  powder, 
soda  and  salt.     Beat  together  the  butter  and  sugar 
until  creamy.     Add  eggs  and  beat  well.     Stir  in  milk 
and  vanilla.     Add  sifted  ingredients  together  with 
pecans,   dates  and  finely  cut  cherries;   mix  well.     Shape 
level  tablespoon  of  dough  into  balls.     Roll  in  corn  flake 
crumbs. 

Place  on  greased  baking  sheets.     Top  each 
cookie  with   1/4  maraschino  cherry.     Bake  in  moderate 
oven,    375°,  about   12  minutes  or  until  lightly  browned. 
Yield:     About  6  dozen  cookies. 

Charlotte  Warlick 

COWBOY     COOKIES 
(Good) 

2  tsp.   vanilla  1  1/2  c.   uncooked  oatmeal 
1/2  c.   shortening  1  pkg.  chocolate  bits 

1  stick  butter  2  c.   flour,   sifted 

1  c.   sugar  1  tsp.  baking  soda 

1  c.   brown  sugar  1/2  tsp.  baking  powder 

2  eggs  1/2  tsp.   water 

Preheat  oven  to  350°.     Cream  the  shortening, 
butter  and  sugar  (both  kinds).     Add  eggs,  one  at 
time.     Sift  the  flour,  baking  soda  and  baking  powder 
together.     Add  these  slowly  to  other  mixture.     Stir  in 
oatmeal,  chocolate  bits  and  vanilla.     Last  add  the 
water.     Bake  for  12  minutes  on  ungreased  cookie 
sheet . 

Becky  Black 
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HEAVENLY     BROWNIES 


2  sticks  margarine 

1/2  c.   flour 

4  sq.   baking  chocolate, 

1  tsp.   vanilla 

divided 

1  c.   chopped  nuts 

3  eggs 

2  c.   miniature  marshmallows 

1  c.   sugar 

(assorted  colors) 

1  1/2  c.   powdered  sugar 

Melt   1  stick  margarine  and  2  squares  chocolate 
together;  let  cool.     Beat  the  eggs,    1  cup  sugar  and 
flour  well.     Pour  all  into  greased  9-inch  square  pan. 
Bake  at  350°  for  25  to  30  minutes;   let  cool. 

Melt  remaining  chocolate  and  margarine  to- 
gether; let  cool.     Add  powdered  sugar,   vanilla, 
nuts  and  marshmallows.      Combine  well.      Spread 
over  cooled  brownie  layer.     Cut  into  16  brownie 
squares . 

Marietta  Funderburk 

HOLIDAY     FRUIT      COOKIES 
(A  Chewy,  Rich  Cookie) 

1  c.   shortening  3  1/2  c.   sifted  flour 

2  c.   packed  brown  1/2  tsp.   salt 
sugar  1/2  c.   milk 

2  eggs  1  c.   chopped  nuts 

1/2  c.   rolled  oats  1  c.   chopped  dates 

2  tsp.  baking  powder  1  c.   mixed  candied  fruit 

1  tsp.   cinnamon  1/2  c.  chopped  candied 
1/2  tsp.   nutmeg  cherries 

Cream  the  shortening  and  brown  sugar  together. 
Beat  in  eggs.     Add  rolled  oats.     Sift  the  flour,  baking 
powder,  cinnamon,  nutmeg  and  salt  together.     Add 
to  creamed  mixture  alternately  with  milk.     Stir  in 
chopped  nuts,   dates,   mixed  fruit  and  cherries. 

Drop  rounded  teaspoonfuls  of  batter  onto  a 
baking  sheet.     Top  cookies  with  halved  cherries  or 
nuts  for  decoration.     Bake  in  moderate  oven  (375°) 
about  10  to  12  minutes,  or  until  golden  brown.     Remove 
cookies  to  a  cooling  rack,  using  a  wide  spatula;  cool. 
Store  in  a  closed  container.     Yield:      10  dozen  cookies. 

Sylvia  Fisher 
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IGLO 


1  box  buttered  cookies 
1  large  can  crushed 

pineapple ,   drained 
1  can  Angel  Flake 

coconut 


1  c .   sugar 

1  stick  margarine 

1  c.   nuts 

3/4  c.   raisins  or  dates 

1  pkg.   Dream  Whip 


Melt  margarine.     Add   1/2  of  coconut  and  rest  of 
the  ingredients  in  pan. 

Make  one  layer  of  cookies,   then  filling,    3  times. 
Put  Dream  Whip  on  top  and  sprinkle  with  remaining 
coconut . 

Margarent  Van  Landingham 

ICEBOX     COOKIES 


2  c.   light  brown  sugar 

1  c.   butter 

2  eggs 

2/3  c.   nuts,   finely- 
chopped 


4  c.   flour,   sifted  with 
1  Tbsp.   soda  and  1  tsp 
salt 

1  tsp.   vanilla 


Mix  the  usual  method.     Make  in  rolls.     Wrap 
with  waxed  paper.     Let  stand  overnight  in  icebox. 
Bake   3  to  5  minutes  at  425°.     Cut  very  thin  with 
sharp  knife. 

Frances  Kimbrell 

LEMON     BAR     COOKIES 


1  c.   soft  butter  or 
margarine 

dash  of  salt 

2  c.   flour 

1/2  c.   powdered  sugar 


4  eggs,   beaten 

2  c.   granulated  sugar 

1/4  c.   flour  or  1  tsp. 

baking  powder 
6  Tbsp.  lemon  juice 


Make  crust  of  margarine,   salt,    2  cups  flour 
and  powdered  sugar.     Press  firmly  into  a  9  x   13-inch 
greased  pan.     Bake  at  350°  for  15  minutes  or  until 
browned. 

Make  filling  by  combining  1/4  cup  flour  and 
granulated  sugar.     Mix  in  beaten  eggs  and  lemon  juice 
Mix  about  3  minutes. 
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Pour  onto  slightly  cooled  crust.     Bake  at  350° 
for  20  or  25  minutes  or  until  center  is  set.     Sprinkle 
with  powdered  sugar  and  cool.     Cut  into  bars  and 
serve . 

Martha  Eaves 

MARMALADE     TEA     BARS 

1  (12  oz.)  jar  orange  1/4  tsp.   salt 

marmalade  (lc.)  1/2  c.  butter 

1/2  c.  pecans  1  c.  packed  brown  sugar 

1/2  c.   flaked  coconut  1  egg 

1  1/2  c.   flour  2  Tbsp.  orange  juice 

1  tsp.  baking  powder  1  c.   quick-cooking  rolled 
1/4  tsp.   soda  oats 

Combine  marmalade,  nuts  and  coconut;   set 
aside.     Sift  the  flour,  baking  powder,   salt  and  soda. 
Cream  the  butter  in  mixing  bowl.     Add  brown  sugar; 
beat  until  light  and  fluffy.     Add  egg  and  orange 
juice;  beat  well.     Stir  in  rolled  oats  and  dry  ingre- 
dients . 

Spread  1/2  of  batter  in  well- greased  12  x  9- 
inch  pan.     Cover  with  marmalade  mixture. 

Drop  remaining  mixture  by  teaspoons  over 
filling;   spread  carefully.     Bake  at   350°  for  30  to  35 
minutes,   until  golden  brown.     Ice  while  warm. 

Orange  Frosting: 

2  Tbsp.   soft  butter  1  tsp.   grated  orange  and 
1  1/2  c.  xxxx  sugar  lemon  rinds 

Combine.     Add  2  to  3  tablespoons  orange  juice 
until  mixture  is  of  spreading  consistency. 

Margaret  Cross 

MERRY     CHRISTMAS     COOKIES 

1  c.  butter  (2  sticks  or  3  c.  plain  flour 

use  Crisco)  1/2  tsp.   soda 

1  c.  brown  sugar,  1/2  tsp.   salt 

packed  1/2  tsp.  cinnamon 

3  eggs,   well  beaten  1/2  c.   sherry  wine 
in  butter  and  sugar 
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Mix  cookies,  then  add: 

7  c.  chopped  nuts  2  c.  cherries  (1  lb.  cut 

6  sticks  pineapple  in  halves) 

(1  lb.   slivered)  2  c.   dates  (1  lb.  cut  up) 

3/4  lb.   white  raisins  (whole) 

Drop  on  greased  cookie  sheet.     Bake  at  300° 
for  20  to  30  minutes.     Makes  about  100  cookies. 
Freeze  well. 

I  bake  mine  for  20  minutes.     I  cut  recipe  in  half. 

Margaret  Cross 


M&M'S     COOKIES 


1  c.   shortening 
1  c.  brown  sugar 

1  c.   granulated  sugar 

2  tsp.   vanilla 
2  eggs 


2  1/4  c.   flour 

1  tsp.   soda 

1  tsp.   salt 

1  c.  plain  M&M's  candies 


Blend  shortening  and  sugars.     Beat  in  vanilla 
and  eggs.     Sift  dry  ingredients.     Add  to  sugar  and 
eggs.     Mix  well.     Add  M&M's. 

Drop  by  teaspoon  onto  greased  cookie  sheet. 
Bake  until  golden  brown  at  375°  for   10  to  12  minutes. 

Terry  Pope 

PEANUT     BUTTER     SQUARES 


1  c.  all-purpose  flour 

1/2  c.   sugar 

1/2  c.   firmly  packed 

brown  sugar 
1/2  tsp.  baking  soda 
1/4  tsp.   salt 
1/2  c.  butter,   softened 
1/3  c.  crunchy  or 

smooth  peanut  butter 


1  egg,  lightly  beaten 
1  c.  quick-cooking  oats 

(uncooked) 
1  (12  oz.)  pkg.   semi- sweet 

chocolate  morsels 
1/2  c.   sifted  powdered 

sugar 
1/4  c.   smooth  peanut  butter 
3-5  Tbsp.   milk 


Combine  first  9  ingredients  in  a  large  mixing 
bowl;   mix  well.     Press  dough  into  a  lightly  greased 
13  x  9  x  2-inch  pan.     Bake  at  350°  for  20  minutes. 
Remove  from  oven  and  sprinkle  with  chocolate  morsels. 
Let  stand  until  chocolate  melts;   spread  evenly. 
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Combine  powdered  sugar,  smooth  peanut  butter 
and  enough  milk  to  make  a  thin  consistency;  beat  well. 
Drizzle  over  cookies.  Cut  into  2-inch  squares.  Yield: 
24  squares. 

Katherine  Moyle 

CHOCOLATE     CHIP-PEANUT     BUTTER     BROWNIES 
(Recipe  From  Southern  Living) 


1/3  c.  butter  or  marga- 
rine ,   softened 

1/2  c.  peanut  butter 

1/2  c.   sugar 

1/2  c.   firmly  packed 
brown  sugar 


2  eggs 

1  c.   all-purpose  flour 
1  tsp.   baking  powder 
1/4  tsp.   salt 
1  tsp.   vanilla  extract 
1  (6  oz.)  pkg.  chocolate 
morsels 


Cream  butter  and  peanut  butter.     Gradually 
add  sugar,  beating  well.     Add  the  eggs,  one  at  a 
time,  beating  well  after  each  one. 

Combine  the  flour,  baking  powder  and  salt. 
Add  to  creamed   mixture,  stirring  well.     Stir  in  vanilla 
and  chocolate  morsels. 

Pat  batter  into  greased  8-inch  square  pan. 
Bake  at  350°  for  30  to  35  minutes.     Cool  and  cut  into 
squares . 

Ann  Duncan 

PUMPKIN     COOKIES 


1/2  c.  butter  or 

1  tsp.   baking  soda 

margarine 

1/2  tsp.   salt 

1  1/2  c.   sugar 

2  1/2  c.  all-purpose  flour 

1  egg 

1  tsp.  nutmeg 

1  c.  cooked  or 

1  tsp.   cinnamon 

canned  pumpkin 

1/2  c.   diced  roasted 

1  tsp.  vanilla 

almonds 

1  tsp.  baking  powder 

1  c.  chocolate  pieces 

Cream  the  butter  and  sugar  together  until  light 
and  fluffy.     Beat  in  egg,  pumpkin  and  vanilla.     Mix 
and  sift  flour,  baking  powder,  baking  soda,   salt, 
nutmeg  and  cinnamon.     Add  to  creamed  mixture;  mix 
well.     Add  almonds  and  chocolate  pieces;  mix  thor- 
oughly . 


1884-4 


-127- 


Drop  by  teaspoons  onto  well- greased  cookie 
sheets.     Bake  at   350°  for   15  minutes  or  until  lightly 
browned.     Remove  from  cookie  sheets  while  still  warm; 
cool  on  racks.     Yield:     About  6  dozen  cookies. 

Sylvia  Fisher 

REESE'S     CUPS 


2  sticks  margarine,    melted 

Add: 

1  3/4  c.   graham 
cracker  crumbs 


1  c.  peanut  butter 

2  1/3  c.  powdered  sugar 


Pat  into  a  9  x  13-inch  pan.  Melt  1  cup  milk 
chocolate  chips  and  spread  on  top.  Chill  until  firm 
and  cut  into  squares. 

Linda  Maguire 

SUGAR     COOKIES 


2   1/2  sticks  butter, 

beaten  well 
1  1/2  c.  confectioners 

sugar 
1  egg 


2  3/4  c.  plain  flour 

(Red  Band) 
1  tsp .   soda 
1  tsp.   cream  of  tartar 
1  tsp.   vanilla 
1/2  tsp.   almond 


Add  sugar  to  butter;  beat.     Add  the  egg.     Add 
the  flour,   sifted  with  soda  and  cream  of  tartar.     Add 
vanilla  and  almond.     Divide  in  3  sections.     Roll  on 
floured  waxed  paper,    1  1/2  inches  in  diameter.     Re- 
frigerate.    Cut  very  thin.     Bake  approximately  8  min- 
utes in  350°  oven.     Store  airtight. 

Mrs.  Lee  Connor 

SPICE     COOKIES 


1  c.   shortening 

1  lb.   dark  brown  sugar 
4  c.   flour 

2  eggs 

1  tsp.  baking  powder 


1  tsp.   soda 

2  tsp.  cinnamon 
1  tsp.  cloves 

1  tsp.  allspice 
1/2  tsp.   salt 
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1/2  box  raisins,  boiled 
in  2  c.   water  down 
to   1  c. 


1  c.   slightly  crushed 
cornflakes 


Cream  the  shortening  and  sugar.     Add  eggs. 
Stir  in  dry  ingredients  that  have  been  sifted  together 
Add  boiled  raisins  and  liquid  that  has  cooled  to  warm 
temperature;   mix  well.     Add  cornflakes  last. 

Drop  by  teaspoonfuls  on  greased  cookie  sheet. 
Bake  at   350°  for   12  to   15  minutes. 

Charlotte  Warlick 


SNOWBALLS 


1/4  c.   butter  or 

margarine 
1/2  c.   sugar 

1  egg 

1/2  c.  crushed  pine- 
apple,   well  drained 


1/2  c.   chopped  nuts 

(optional) 
vanilla  wafers 
1/2  c.   whipping  cream 

whipped 
coconut 


Filling:      Cream  the  butter  and  sugar.     Add  egg. 
Add  pineapple  and  nuts. 

Alternate  layers  of  vanilla  wafers  and  the  filling 
in  individual  stacks,   using  2  or  3  wafers.     Bake   10 
minutes  at   350°;   cool.     Frost  all  over  with  whipped 
cream  and  cover  with  coconut.     Top  with  a  cherry. 

Sylvia  Fisher 

SUGAR     COOKIES 


1  lb.  butter 
1  1/2  c.   sugar 
4  c.   flour 


1  egg 

1  tsp.   vanilla 

1  tsp.   almond  extract 


Cream  butter  and  sugar.     Add  egg.     Add  flour 
gradually.     Add  vanilla  and  almond  extract.     Roll  in 
small  balls.     Put  on  cookie  sheet  and  press  pecan  half 
or  candied  cherry  half  in  center  of  each.     Bake  at 
350°  until  lightly  browned. 

Jean  Murray 


POUND     CAKE      COOKIES 


2  sticks  butter 
2/3  c.   sugar 


egg 
tsp. 


vanilla 
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1/2  tsp.  almond  dash  of  salt 

2  c.   plain  flour 

Mix  the  usual  method.     Drop  on  greased 
cookie  sheet.     Bake  at  350°  for  15  minutes.     Makes 
about  75  cookies. 

Frances  Kimbrell 

DICK'S      FAVORITE     APPLE     PIE 

1  top  and  bottom  crust  2  Tbsp.   flour 
6-8  tart  apples,  1  tsp.  cinnamon 

sliced  rather  thick  1/4  tsp.  nutmeg 

1/2-1  c.   sugar  (to  1/4  tsp.  cloves 

taste)  a  dash  of  salt 

Coat  apples  with  dry  ingredients.     Put  in  bottom 
crust  in  a  domelike  shape.     This  will  keep  pie  from 
spilling  over  and  let  the  steam  go  through  the  apples. 
Dot  with  about  2  tablespoons  butter.     Put  on  top  crust. 
Pierce  top  crust  with  a  knife  and  sprinkle  well  with 
sugar.     Bake  for  about   1  hour  at  400°.     Let  stand 
awhile  before  cutting. 

Dick  Funderburk 

STICKY     TOPPING     APPLE     PIE 

2  c.   apples  1/4  c.  cold  butter 
2/3  c.   sugar                                1/2  c.  butter 

1  tsp.  cinnamon  1/4  c.  brown  sugar 

nutmeg  1  c.   flour 

Dot  cold  butter  on  top  of  partially  baked  pie 
crust.     Add  sliced  apples.     Sprinkle  sugar,  cinnamon 
and  nutmeg  on  top. 

Crumble  butter  (room  temperature) ,  brown 
sugar  and  flour  until  paste  forms.     Place  in  mounds 
on  top  of  pie.     Bake  at  400°  for  10  minutes.     Reduce 
heat  to  350°  for  30  minutes. 

Virginia  R.  Payne 

DIFFERENT     PIE      (APPLE) 

1  1/2  c.   sugar  3  Tbsp.   flour 
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2  eggs,   beaten  1  tsp.   vanilla  extract 

1/2  c.   melted  shortening  3  c.  coarsely  chopped  raw 

1  (10-inch)   unbaked  apples 

pie  shell  1/2  tsp.    ground  nutmeg 
1/2  tsp.    ground  cinnamon 

Mix  sugar  and  flour  together.     Add  unbeaten 
eggs,   melted  shortening,  nutmeg,  cinnamon  and 
vanilla.     Stir  in  chopped  apples.     Let  filling  mixture 
stand  and  prepare  pie  shell.     Bake  at  425°  for  15 
minutes.     Reduce  oven  temperature  to  350°  and  bake 
30  minutes. 

Mary  Lillian  Towe 

BUTTERMILK     PIE 
(Makes  2) 

2  frozen  deep -dish  3  1/2  c.   sugar 
pie  crusts  1  tsp.   salt 

1  c.   melted  butter  1  c.  buttermilk 

6  eggs,  beaten  1  tsp.   vanilla 

1/2  c.   sifted  flour 

Add  butter,   a  little  at  a  time,   to  beaten  eggs. 
Beat  in  sifted  flour,   sugar  and  salt.     Add  buttermilk 
and  vanilla.     Pour  into  shells.     Bake  at  350°  for  1 
hour  to  1  hour  and  10  minutes. 

Pie  should  be  firm  when  you  shake  it. 

Linda  Maguire 


BANANA 

SPLIT     PIE 

2  c.   confectioners 

lemon  or  pineapple  juice 

sugar 

1  (16  oz.)  can  crushed 

1  stick  butter 

pineapple ,   drained 

2  eggs 

1  c.   whipped  topping 

1  tsp.   vanilla 

chopped  pecans 

3-4  bananas 

1  graham  cracker  crust 

Place  crust  in  a  10  x  6-inch  baking  dish.     Cream 
together  the  sugar  and  butter.     Add  eggs  and  vanilla. 
Beat  well  for  5  minutes.     Spread  evenly  over  crust. 

Slice  bananas  and  dip  slices  in  juice  to  prevent 
browning.     Spread  slices  evenly  over  custard  layer. 
Spread  drained  pineapple  over  bananas.     Top  with 
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whipped  topping  and  sprinkle  with  nuts.      Chill  at  least 
3  hours  before  serving.     Makes  8  to  10  servings. 

Flora  Smith 

BAKED      CUSTARD 

2  eggs  2  c.   scalded  milk 

2  Tbsp.    sugar  1/2  tsp.   vanilla 
dash  of  salt                                   dash  of  nutmeg 

Preheat  oven  to  300°.     Beat  eggs.     Add  sugar 
and  salt.     Add  scalded  milk,   vanilla  and  nutmeg;   mix 
well.     Pour  into  custard  cups  and  set  cups  into  a  pan 
of  hot  water.     Bake  for  65  minutes.     Custard  is  done 
when  it  will  not  stick  to  a  fork. 

Serve  with  the  following  toppings:     Brown 
graham  cracker  crumbs  in  a  little  butter  and  brown 
sugar.      Sprinkle  over  custard.      Serves  6.     Add   1   1/2 
tablespoons  shredded  coconut  to  baked  custard  for 
coconut  custard. 

Cherie  Steadman 

BUTTERMILK      PIE 

1/2  c.   butter   (1  stick)  2  c.   sugar 

3  eggs 

Cream  together.     Add: 

3  Tbsp.    (rounded)   flour         1  tsp.   vanilla 
1  c.   buttermilk 

Pour  in  unbaked  pie  shell.     Bake  at  300°  for 
60  minutes. 

Margaret  Ram  sear 

CHESS     PIE 

Chess  Pie  came  about  during  the  plantation  days 
When  unexpected  company  dropped  in,  it  is  said  that 
the  cook  of  the  house  was  sometimes  hard-pressed  to 
find  a  dessert.     Therefore,   she  often  made  a  pastry 
and  filled  it  with  a  mixture  of  butter,  eggs  and  flavor- 
ing.    The  result  was  such  a  hit  that  when  asked  for 
the  name  of  the  pie,   she  modestly  replied  "Jes  Pie." 
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4  eggs,  beaten  pinch  of  salt 

2  tsp.   cornmeal  4  Tbsp.   cream 

1/3  tsp.   melted  butter  1  tsp.   vanilla 

1  1/2  c.   sugar  1  unbaked  pie  shell 

Combine  eggs,    sugar,   cornmeal,   salt,   butter, 
cream  and  vanilla.     Blend  well  before  pouring  into 
unbaked  pie  shell.     Bake  at  350°  for  30  minutes. 

Dick  Funderburk 

DOUBLE     CHOCOLATE     CREAM     PIE 

2  (4-serving  size)  pkg.  1/3  c.  chocolate  chips  (or 
chocolate  pudding  use  2  sq.   semi-sweet 
and  pie  mix  (not                        chocolate,   chopped) 
instant)  1  baked  9-inch  pie  shell, 

3  1/2  c.   milk  cooled 
2  Tbsp.   margarine 

Combine  pie  filling  mix,   milk,   butter  and  chips 
in  saucepan.     Cook  and  stir  over  medium  heat  until 
mixture  comes  to  a  full  bubbling  boil.     Remove  from 
heat.     Cool  5  minutes,   stirring  twice.     Pour  into  shell. 
Refrigerate  3  hours.     Top  with  whipped  cream. 

Joyce  Montgomery 

CALYPSO     PIE 

1/4  c.  oleo  20  Oreo  cookies,  crushed 

In  a  saucepan,   melt  the  oleo.     Add  the  cookies. 
Stir  until  crumbs  are  coated.     Put  Pam  in  a  medium- 
sized  pan,    7  x   10  inches,  or  whatever.     Spread  crumb 
mixture  on  bottom  of  pan  only.     Pat  it  down  to  make 
a  crust. 

Let   1  quart  vanilla  ice  cream  or  ice  milk  soften 
to  spreading  consistency.     Spoon  ice  cream  onto  crust 
and  spread  it  out.     Return  pan  to  freezer  immediately. 
In  the  same  saucepan,   melt: 

1/4  stick  oleo  1  1/2  sq.   unsweetened 

chocolate 

Add: 

2/3  c.   sugar  2/3  c.  canned  milk 

1/8  tsp.   salt 
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Cook  and  stir  until  thick   (3  to  4  minutes;   it 
takes  mine  longer) .     Remove  from  heat  and  add  1  tea- 
spoon vanilla.     Let  cool  slightly  and  then  pour  over  ice 
cream.     Return  immediately  to  freezer  until  set. 

Garnish  with  whipped  cream  and  cherries  be- 
fore serving. 

Matoka  Rhinehart 

CRUSTLESS     BROWNIE     PIE 


1  c.   sugar 

1/2  c.   all-purpose  flour 
1/4  c.   cocoa 
1/2  c.  butter  or 

margarine ,    softened 

2  eggs 


1  tsp.   vanilla 

pinch  of  salt 

1/2  c.  chopped  pecans 

or  walnuts  (optional) 
whipped  cream  or  ice 

cream 


Combine  first  7  ingredients.     Beat  4  minutes  at 
medium  speed  of  electric  mixer.     Stir  in  nuts,  if  used. 
Spread  batter  evenly  in  a  buttered  9-inch  pie  plate. 
Bake  at  325°  for  35  to  40  minutes  or  until  wooden  pick 
inserted  in  center  comes  out  clean.      (Pie  will  puff,   then 
fall  slightly.)     Serve  with  whipped  cream  or  ice  cream. 

Vickie  Raby 

CHOCOLATE     PIE 
(Makes  2  Pies) 


2   1/2  c.    sugar 
2  heaping  Tbsp. 

flour 
2  heaping  Tbsp.   cocoa 
1/2  stick  oleo,   melted 


4  eggs 

2  tsp.   vanilla 

1  large  can  evaporated  milk 

dash  of  salt 


Mix  flour,   sugar,  cocoa  and  salt.     Beat  eggs 
and  add  to  above.     Melt  oleo  and  add.     Add  milk. 
Bake  at  350°  for  40  minutes  or  until  firm.     Top  with 
whipped  topping. 

Christine  Ward 

CHERRY     PIE 


2  pie  shells,  baked 
1  can  sweetened  con- 
densed milk 


1  medium- sized  carton  Cool 

Whip 
1  can  sour  pitted  cherries, 

drained 
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1  c.  pecans,  chopped  1/3  c.    (real)  lemon  juice 

Mix  milk  and  lemon  juice.     Add  Cool  Whip 
(slowly  fold  in).     Add  nuts  and  cherries.     Add  red 
food  coloring  for  more  color. 

Margaret  Cross 

DAY     BEFORE     PIE 

2  pkg.   crushed  Lorna  1  stick  margarine,   melted 
Doone  cookies  (1  box) 

Mix  well.     Pat  into  9  x   13-inch  Tupperware 
container . 

2  boxes  instant  vanilla  1  qt.   softened  butter 

pudding  pecan  ice  cream 

2  c.   milk 

Fold  the  pudding  and  milk  into  the  ice  cream. 
Pour  over  crust.     Freeze  overnight. 

8  oz.   Cool  Whip  3  crushed  Heath  bars 

Cover  with  Cool  Whip.     Sprinkle  with  the 
Heath  bars. 

Any  leftover  pie  should  be  frozen. 

Virginia  Davis 

EGG  CUSTARD     PIE 

2/3  c.   sugar  1  tsp.   vanilla 

2  1/2  c.   milk,   scalded  1  unbaked  pie  crust 

4  eggs  (deep  dish) 

1  tsp.  lemon  juice 

Beat  eggs  until  foamy.     Add  sugar  and  flavor- 
ing.    Add  scalded  milk  slowly  while  stirring.     Pour 
into  pie  shell.     Bake  at  400°  for  20  to  25  minutes. 

Jewel  Phillips 
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FRESH     FRUIT      PIE 


1  c.    sugar 

3/4  c.   flour  (self- rising) 

1  or   2  eggs 


fresh  fruit  (apples,  peaches 
or  strawberries) 


Mix  the  sugar,  flour  and  eggs  and  put   1/3  on 
bottom  of  greased  pie  pan.     Put  in  the  fruit  (may  add 
a  little  water) .     Put  remainder  of  mix  on  top .     Melt 
1  stick  of  margarine  and  pour  on  top  of  the  pie  mix. 
Bake   30  minutes  at   350°  or  until  brown  on  top. 

Sue  Goodman 

KENTUCKY      PIE 


1  c.   sugar  1 
1/2  c.   all-purpose  flour 

1/2  c.    melted  butter  or  1 

margarine  1 

2  eggs,   slightly  beaten  1 


(6  oz.)  pkg.   chocolate 

chips 

c.  pecans,  chopped 

tsp.   vanilla  extract 

(9-inch)   unbaked  pie 

shell 


Mix  together  the  sugar  and  flour.     Add  melted 
butter  and  blend  well.     Stir  in  eggs,  nuts  and  vanilla 
extract.     Pour  mixture  into  pie  shell.     Bake  in  pre- 
heated oven  at  325°  for  1  hour  or  until  browned. 

Mrs.   Wendell  H.   Ford  (Wife 
of  Senator  from  Kentucky) 
Arlington,   VA 

OLD-FASHIONED     LEMON     MERINGUE     PIE 


1  c.   sugar 

3  Tbsp.  cornstarch 
1/4  tsp.   salt 

2  c.   milk 

3  eggs,   separated 

1  tsp.    grated  lemon 
rind 


1/3  c.  lemon  juice 
3  Tbsp.   butter  or  margarine 
1  baked  9-inch  pastry  shell 
1/4  tsp.   cream  of  tartar 
1/4  c.  plus  2  Tbsp.   sugar 
1/2  tsp.   vanilla  extract 


Combine  sugar,  cornstarch  and  salt  in  a  heavy 
saucepan.     Gradually  add  milk,   stirring  until  blended. 
Cook  over  medium  heat,   stirring  constantly,   until  mix- 
ture thickens  and  comes  to  a  boil.     Boil  1  minute,   stir- 
ring constantly.     Remove  from  heat. 
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Beat  egg  yolks  until  thick  and  lemon  colored. 
Gradually  stir  about  1/4  of  hot  mixture  into  yolks. 
Add  to  remaining  hot  mixture,    stirring  constantly. 
Cook  over  medium  heat,   stirring  constantly,  about 
2  to  3  minutes.     Remove  from  heat.      Stir  in  lemon  rind, 
lemon  juice  and  butter.     Pour  into  pastry  shell. 

Beat  egg  whites  (that  are  at  room  temperature) 
and  cream  of  tartar   (until  foamy) .      Gradually  add  re- 
maining sugar,    1  tablespoon  at  a  time,   beating  until 
stiff  peaks  form.     Add  vanilla. 

Spread  meringue  over  pie,   sealing  to  edge  of 
pastry.     Bake  at  400°  for   10  minutes  or  until  brown. 
Yield:     One   9-inch  pie. 

James  Fisher 

LEMON     PIE 

1  can  Eagle  Brand  1  (9  oz.)   container  Cool 

condensed  milk  Whip 

1  small  can  frozen  lemonade,   thawed 

Mix  and  pour  in  a  baked  pie  shell.     Refriger- 
ate  20  to  25  minutes   (or  until  set  good) .      Will  make 
1  large  or  2  small  pies. 

Mary  P.   Helms 

PINK     LEMONADE     PIE 

1  can  sweetened  con-  2  c.   Cool  Whip 

densed  milk  1  large  can  crushed  pine- 

1  small  can  frozen  pink  apple,   drained 

lemonade  1  c.  nuts,  broken 

1  baked  pie  shell  (or  you  may  use  graham  cracker 
shell) 

Mix  all  ingredients  and  put  in  baked  pie  shell. 
Put  in  refrigerator  for  several  hours  or  all  night. 

Sue  Goodman 

ORANGE-CHEESE     PIES 

1/4  lb.   sharp  cheese  1  c.  flour 

1/4  lb.  butter  orange  marmalade 

Allow  cheese  and  butter  to  soften.     Blend  well. 
Add  flour;  mix  well.     Refrigerate  overnight. 

1884-4  -137- 


To  make  pastry  dough  more  manageable,   roll  thin 
and  cut  with  biscuit  cutter.     Put  about  1/2  teaspoon 
orange  marmalade  in  center.     Fold  over  like  half- moon 
pies;   mash  edges  with  fork.     Bake   10  minutes  in   325° 
oven. 

Jean  Murray 

PEACH      CUSTARD     PIE 


1  (9-inch)   unbaked 

pie  shell 
2-3  peaches,   peeled 

and  sliced 
1  c.    sugar 


2  large  eggs,  beaten 
1  Tbsp.   flour 
1/2  tsp.   vanilla 
juice  of  1  lemon 
4  Tbsp.   butter 


Arrange  peaches  in  pie  shell.     Mix  all  other 
ingredients  and  pour  over  peaches.     Dot  with  butter 
Bake  at   325°  for  1  hour  or  until  middle  of  pie  is 
fairly  firm. 

Nancy  Dean 


PUMPKIN     PIE 


2  eggs,    slightly  beaten 
3/4  c.   sugar 
1  tsp.   cinnamon 
1/2  tsp.    ginger 


1/4  tsp.  cloves 

1  3/4  c.  pumpkin 

1/2  tsp.  salt 

1  2/3  c.  light  cream 


Mix  in  order  given.     Pour  into  unbaked  pie 
shell.     Bake  at  425°  for  15  minutes,   then  at  350°  for 
about  45  minutes  or  until  inserted  knife  comes  out 
clean. 

Mrs.  Earl  (Eleanor) 
Withrow 


2  pt.   softened  vanilla 
ice  cream 


FROST     ON     THE     PUMPKIN     PIE 

2  vanilla  wafer  pie  crusts 


Spread  ice  cream  in  shells,   then  freeze. 


2  lb.   pumpkin 

1  c.   sugar 

2  tsp.    salt 

2  tsp.   cinnamon 


1  tsp.   cloves 

2  tsp.   vanilla 

2  c.   whipping  cream, 
whipped 
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Mix  all  ingredients  and  pour  over  ice  cream. 
Freeze  until  firm.      Garnish  with  nuts. 

Charlotte  Warlick 

PINEAPPLE     MILLIONAIRE     PIE 


2  c.  confectioners 

sugar 
1/2  c.   margarine   (soft) 
1  large  egg 
1/4  tsp.   salt 
1/4  tsp.   vanilla 


2  baked  8-inch  pie  shells 

1  c.   heavy  cream 

1  c.   drained  crushed 

pineapple 
1/2  c.  chopped  nuts 


Cream  together  the  sugar  and  margarine.     Add 
egg,   salt  and  vanilla.     Mix  until  light  and  fluffy. 

Spoon  mixture  evenly  into  pie  shells.     Chill. 
Whip  cream  until  stiff.     Blend  in  pineapple  and  nuts. 
Spoon  on  top  of  pie  mixture,   then  chill  thoroughly. 

Mrs.   Jean  Huffman 

NO-CRUST     PUMPKIN     PIE 


2  c.   cooked  pumpkin 

1  c.   brown  sugar 

2  Tbsp.   flour 

2  eggs,   slightly  beaten 
1  c.   sweet  milk 


1/4  c.  coconut   (optional) 
vanilla  to  taste 
spices  to  taste 
3  Tbsp.   butter,   melted 
in  a  large  Pyrex  pan 


Pour  the  pumpkin  mixture  in  pan.     Bake  at 
350°  for  30  minutes. 

Good  served  with  whipped  topping. 

Clark  B .   Thomason 


PECAN     PIE 


1  (9-inch)  pie  shell 

(unbaked) 
3  eggs,   slightly  beaten 
3/4  c.   dark  syrup 

(Karo) 


3/4  c.   sugar 
1/4  tsp.   salt 

2  1/2  tsp.  vanilla 
1  c.  pecan  halves 

3  Tbsp.  butter 


Mix  eggs  and  syrup  real  well.     Add  sugar 
and  mix.     Add  salt  and  vanilla.     Set  aside  for  5 
minutes.     Spread  pecans  on  pie  shell.     Stir  melted 
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butter  in  mixture.     Pour  over  pecan  halves, 
at   375°  for  40  to  45  minutes.      Cool. 

Janette  Clontz 


Bake 


PEANUT     BUTTER      PIE 


(8  oz.)   pkg.   cream 

cheese   (room 

temperature) 

c.  confectioners 

sugar 

(9  oz . )   carton  non- 

dairy  topping  (Cool 

Whip) 


1/4  c.    finely  chopped 

peanuts 
1/2  c.   crunchy  peanut 

butter 
1/2  c.   milk 
1  (9-inch)   graham 

cracker  crust   (chocolate 

or  butter) 


Whip  cream  cheese  until  soft  and  fluffy.     Beat 
in  peanut  butter  and  sugar.     Slowly  add  milk,  beating 
until  well  blended.      Fold  topping  into  mixture. 

Pour  into  crust ;    sprinkle  with  peanuts .     Freeze 
until  firm  before  serving. 

You  can  keep  this  pie  in  the  freezer  for  a  long 
time  and  remove  a  few  minutes  before  serving. 

James  Fisher 


CHOCOLATE     FUDGE     PIE 


stick  butter 

sq.   unsweetened 

chocolate 

eggs 

c.   sugar 


1/4  c.   all-purpose  flour 


dash  of  salt 
1  tsp.   vanilla 
1/3  c.  pecans,  chopped 
1/4  tsp.   almond  extract 
1  (9-inch)   unbaked  pie 
shell 


Melt  butter  and  chocolate  over  low  heat.     Com- 
bine eggs  with  sugar  and  flour.     Add  to  chocolate  mix 
ture.     Add  salt,   vanilla,  pecans  and  almond  extract; 
mix  well.     Bake  in  9-inch  pie  shell  at  350°  for  30 
minutes  or  until  done. 

Janette  Clontz 

SODA     CRACKER     PIE 


12  single  soda  crackers,  3 

crumbled  (not  fine)  1 

12  dates,   chopped  1 
1  c.   chopped  pecans 


egg  whites 

c .   sugar 

tsp.  almond  extract 
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Beat  egg  whites  until  smooth  and  stiff,   adding 
sugar  to  whites  as  you  beat.     Add  extract.     Fold  in 
dates,   crackers  and  pecans.     Butter  pie  pan.     Pour 
into  pan.      It  makes  its  own  crust.     Bake  at   350°  for 
30  minutes.     Top  with  Cool  Whip. 

Optional:      Cherries  for  decoration. 

LaVerne  Harris 

OUT-OF-THIS -WORLD      PIE 


1  can  cherry  pie  filling  1 
3/4  c.   sugar 

1  large  can  crushed  4 

pineapple   (with  juice)  1 

1  Tbsp.   cornstarch  2 

1  tsp.   red  food  coloring  1 


(3  oz.)  box  cherry 
gelatin 

bananas ,   sliced 
c.   chopped  pecans 
baked  pie  shells 
small  carton  Cool  Whip 


In  a  saucepan,   combine  cherry  pie  filling  with 
sugar,  pineapple  and  juice,  cornstarch  and  food  color 
ing.      Cook  until  thick.     Remove  from  heat  and  add 
gelatin.     Allow  to  cool.     Add  bananas  and  pecans. 

Pour  into  2  baked  pie  shells  and  top  with 
Cool  Whip. 

Marietta  Funderburk 

FRUIT     PIZZA 

In   9  x   13-inch  pan  or  dish,   make  graham 
cracker  crust.     Beat  together: 


8  oz.   cream  cheese 
1/2  c.   sugar 


1  Tbsp.   vanilla 


Spread  on  cooled  crust.     Layer  fruit  (fresh, 
frozen  or  canned) : 


20  oz.  peaches 
1  box  strawberries 
1  small  bunch  seedless 
grapes 


2  bananas ,   sliced 

1  c.  blueberries 

1  can  pineapple  chunks 


Fruit  must  be  well  drained. 
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Topping: 

1  scant  c.  sugar 
1  c.  orange  juice 
juice  of  1  lemon 


3  Tbsp.   cornstarch 

dash  of  salt 

3/4  c.   warm  water 


Mix  together.     Heat  to  boiling  and  boil  1  minute 
Let  cool  and  spread  on  fruit.     Refrigerate. 

Lou  Ellen  Deaton 


OZARK     PUDDING 


1  egg  (whole) 

3/4  c.    sugar 

1  Tbsp.   flour 

1  tsp.   baking  powder 

1/8  tsp.   salt 


5  small,  raw  apples,   peeled, 

cored  and  diced 
1  tsp.   vanilla  extract 
1/2  c.  chopped  walnuts  (to 

garnish) 
1  pt.   heavy  cream 


Beat  the  egg  and  sugar  a  long  time  until  very 
smooth  and  light.     Mix  the  flour,  baking  powder  and 
salt.     Stir  in  the  sugar  and  egg  mixture.     Add  apples, 
nuts  and  vanilla.     Bake  in  a  buttered  covered  dish  in  a 
350°  oven  for  35  minutes  or  until  apples  are  tender. 

Remove  cover  for  last  few  minutes  to  brown  top. 
Serve  pudding  cold  with  whipped  cream.     Garnish  with 
chopped  walnuts. 

Evelyn  Potter 

ORANGE     CROWN     MOLD 


(Preparation  time: 
several  hours . ) 

1  (9  oz.)  pkg.  chocolate- 
covered  cream  wafer 
sticks 

2  (2  oz.)  pkg.   whipped 
topping  mix 

1  c.  cold  milk 


8  minutes;   freezing  time: 

1  (6  oz.)  can  frozen  orange 
juice  concentrate 

2  Tbsp.  cocoa 

party  candy  patties  (from 
one  9  1/2  oz.  pkg.) 


Line  sides  of  6-cup  mold  or  straight  side  dish 
with  chocolate  wafers.     Beat  topping  mix  and  milk  in 
a  deep  medium  bowl  with  an  electric  mixer  at  high  speed 
until  mixture  is  thick  and  creamy.     Slowly  beat  in 
frozen  orange  juice  and  cocoa. 
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Spoon  into  prepared  mold.     Press  mixture 
around  wafer  sticks.     Cover  mold  with  plastic  wrap. 
Freeze  6  hours  or  overnight. 

Unmold  by  dipping  mold  in  pan  of  very  warm 
water  for  a  few  seconds.  Invert  onto  serving  plate 
and  garnish  with  flavored  candy  patties. 

Evelyn  Martens 

LEMON     MOUSSE 

1  large  can  Pet  milk  juice  and  grated  rind  of 

(can  be  99%  fat  free  2  lemons 

if  you  would  like)  2/3  c.   sugar 

graham  cracker  crumbs 

Put  the  can  of  milk  and  beaters  and  bowl  in 
refrigerator  overnight.     Whip  milk  until  stiff.     Add 
lemon  juice,  rind  and  sugar.     Cover  bottom  of  freezer 
dish  with  graham  cracker  crumbs.     Pour  in  mousse 
and  cover  top  with  more  crumbs.     Freeze. 

Shelia  Williams 

FRENCH     PUDDING 

1  1/2  c.   sugar  2  envelopes  Dream  Whip 

1/2  c.   melted  butter  1/2  lb.   vanilla  wafers 

3  whole  eggs  1  c.  chopped  pecans 
1  1/2  pkg.   frozen  strawberries  (16  oz.) 

Combine  sugar,  butter  and  eggs  in  saucepan. 
Place  on  warm  burner  and  stir  often  while  preparing 
Dream  Whip.     Crush  vanilla  wafers  and  layer  in  buttered 
dish  or  pan,    7  x   12  inches,   and  pour  egg  mixture 
over.     Layer  strawberries  over  and  sprinkle  with 
1/4  of  the  pecans,  then  smooth  cream  over  all  and 
sprinkle  remaining  pecans  and  1/4  cup  crushed  wafers. 
Chill  for  2  hours  before  serving. 

This  is  really  delicious,   but  very  rich.     We 
made  it  at  the  Gourmet  Cooking  Class  in   Cherow. 

Martha  Garris 

FLAN 

1  1/2  c.   sugar  1  stick  cinnamon 

8  eggs,  lightly  beaten  1  tsp.  vanilla 

4  c.   milk 
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Preheat  oven  to  300°.     Place   XI 2  cup  of  sugar 
in  a  heavy  skillet.     Melt  and  cook  sugar  until  caramel 
colored.      Pour  into  a  buttered  shallow   2-quart  casse- 
role.     Tilt  so  mixture  covers  bottom  and  sides  of  dish; 
cool.      Gradually  beat  the  remaining  sugar  into  the 
eggs.      Scald  the  milk  with  the  cinnamon  stick.     Remove 
stick  and  add  hot  milk  to  the  egg  mixture.     Strain  this 
over  the  caramel.     Add  the  vanilla.     Set  in  a  pan  of 
boiling  water.     Bake   1  hour.      Cool  and  chill. 

Lola  Mayfield 

BOILED      CUSTARD 

4  c.   milk  3  Tbsp.   flour 

3  eggs  1/2  tsp.   vanilla 

1/2  c.    sugar  1/8  tsp.    salt 

Scald  milk.     Beat  the  eggs,   then  mix  in  sugar, 
flour  and  salt.      Gradually  add  milk  to  eggs,    stirring  as 
you  add.     Place  in  double  boiler  or  controlled  burner. 

Use  wooden  spoon  and  stir  continually  as  you 
cook  until  the  custard  coats  the  spoon   (lightly).     Cool. 
Add  vanilla. 

Serve  with  whipped  cream  or  ice  cream.     This 
may  be  frozen  as  ice  cream. 

Elizabeth  Byars 

BANANA     PUDDING 

2  small  pkg.  instant  12  oz.   Cool  Whip 
vanilla  pudding  1  box  vanilla  wafers 

3  c.   milk  5-6  medium  bananas 
8  oz.   sour  cream 

Combine  pudding,   milk  and  sour  cream  in  large 
bowl  and  beat  on  low  speed  of  mixer  3  to  4  minutes. 
Fold  in  Cool  Whip. 

In  large  pan,  layer  wafers,  bananas  and 
pudding.     Serves  12  to  16. 

Cathy  Baker  Chinlund 

OLD-FASHIONED     BANANA     PUDDING 

1  1/4  c.   sugar  1  tsp.   vanilla  flavoring 

3  egg  yolks  3-4  bananas 
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3  Tbsp.   sugar  vanilla  wafers 

4  Tbsp.   cornstarch  3  egg  whites 
3  c.   milk 

Combine  sugar  and  cornstarch  in  a  heavy 
saucepan  or  double  boiler.     Beat  eggs  and  milk  to- 
gether.     Gradually  stir  into  sugar.      Cook,    stirring 
occasionally,   until  thickened.      Stir  in  vanilla  in  a 
medium- sized  casserole  dish  or  bowl.     Place  a  layer 
of  wafers,   then  a  layer  of  bananas,   then  a  layer  of 
the  custard;   repeat. 

Beat  egg  whites  until  soft  peak  forms.     Grad- 
ually beat  in  sugar  until  stiff  peak  forms.      Spread 
over  pudding.     Bake  at  450°  until  brown. 

Evelyn  Martens 

SWEET      POTATO     PUDDING 

1  tsp.   cloves  2  c.   milk 

1  tsp.   cinnamon  3  c.   grated  sweet  potatoes 

1  tsp.  allspice  4  eggs 

2  c.   brown  sugar  1/2  stick  melted  margarine 

Mix  all  together.      Pour  into  an   8  x   12-inch 
baking  dish.     Bake  for  45  minutes  at  350°. 

Sharon  Johnston 

CHOCOLATE     YUMMY 

Crust: 

1  c.   flour  1  stick  oleo 

Mix  well  and  spread  in   13  x  9  x  2-inch  baking 
dish.     Bake  at  350°  for  20  minutes. 

Filling: 

1  c.   Cool  Whip  3  c.   milk 

1  c.  confectioners  3  oz.  vanilla  instant 

sugar  pudding 

8  oz.   cream  cheese  3  oz.  chocolate  instant 

(soft)  pudding 

Mix  Cool  Whip,   sugar  and  cream  cheese.     Spread 
over  cooled  crust.     Mix  puddings  with  milk.     Let  set 
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for  a  few  minutes  to  thicken.     Pour  over  cream  cheese 
layer . 

Topping: 

2  c.    Cool  Whip   (or  more)        1  Hershey  bar,   shaved 

Spread  Cool  Whip  over  pudding  layer.  Sprinkle 
with  chocolate. 

Any  flavor  of  pudding  other  than  chocolate  does 
well.  If  using  butterscotch,  sprinkle  with  Heath  candy 
bar  morsels. 

Debbie  Smith  (Mrs.   Watt) 

FROZEN      MOCHA      CHEESECAKE 

1  (8  oz.)  pkg.   cream  2  Tbsp.   instant  coffee 

cheese,   softened  1  tsp.   hot  water 

1  (14  oz.)   can  Eagle  1/2  pt.   whipping  cream, 

Brand  milk  whipped 

2/3  c.   chocolate -flavored  syrup 

Beat  cheese  until  fluffy.     Add  Eagle  Brand  milk 
and  chocolate  syrup.     Dissolve  coffee  in  hot  water. 
Add  to  Eagle  Brand  mixture;   mix  well.     Fold  in  whipped 
cream.     Pour  in  pan.     Cover  and  freeze  6  hours. 

Margaret  Van  Landingham 

COCA-COLA     FROSTING     FOR     CAKE 

1  stick  oleo  3  Tbsp.  cocoa 

1  (1  lb.)  box  confec-  1/2  c.   finely  chopped 
tioners  sugar  nuts 

6  Tbsp.   Coca-Cola  or  Pepsi-Cola 

Melt  oleo.     Add  Coke,  cocoa  and  nuts.     Remove 
from  heat  and  let  set.     Stir  in  confectioners  sugar 
and  spread  on  cake. 

Barbara  Prather 

PRALINES      TN     CREAM 

1/3  c.  oatmeal  1  c.  nuts 

1/2  c.  brown  sugar  2  c.  plain  flour 

2  sticks  margarine,  2  jars  caramel  topping 
melted 
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Mix  and  bake  on  cookie  sheet   20  minutes  at 
350°.      Stir  every   5  minutes.     When  mixture  is  cool, 
put   1/2  in   9  x   13-inch  pan.     Pour   1  jar  of  caramel 
topping  over  it.     Then  put   1/2  gallon  vanilla  ice 
cream  over  that.     Follow  with  other   1/2  mixture,   then 
put   1/2  to   1  jar  of  caramel  topping  over  top.     Freeze. 

Jeanie  Fox 


TRIFLE 


1  can  sliced  peaches 

2  pkg.   vanilla  instant 
pudding  (mix  accord- 
ing to  directions 

on  package) 


1  can  strawberry  pie 
filling  (or  cherry) 

3  bananas 

1  angel  food  cake,  cut 
in  bite -size  pieces 


Begin  with  a  layer  of  angel  food  cake ,  layer 
of  peaches,  layer  of  pie  filling  and  sliced  bananas. 
Spread  pudding.     Repeat  process  1  or  2~,times.     Chill 
overnight.     Cover  with  Cool  Whip  just  before  serving. 

Susan  Clewis 

BLUEBERRY      TORTE 


1   1/2  c.    graham 
cracker  crumbs 

1/2  c.   margarine, 
melted 

1  c.   sugar,   divided 


2  eggs 

1  (21  oz.)  can  blueberry 

pie  filling 
8  oz.   cream  cheese  (room 

temperature) 


Mix  graham  cracker  crumbs,   margarine  and 
1/2  cup  sugar.     Press  into  9  x  13-inch  pan. 

Mix  cream  cheese,  beaten  eggs  and  the  other 
1/2  cup  sugar.     Bake   15  to  20  minutes  at  350°.     Pour 
the  blueberry  pie  filling  over  the  baked  and  cooled 
crust.     Chill  well  before  serving. 

Charlotte  Warlick 

MERINGUE     TORTE 


1  1/3  c.   sifted  cake 

flour 
1  1/2  tsp.  baking 

powder 
1/4  tsp.   salt 


1  stick  butter  or  marga- 
rine 
1/2  c.   sugar 

4  eggs,   separated 

5  Tbsp.   milk 
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1/2  tsp.   vanilla  or  1/8  tsp.   cream  of  tartar 

almond  flavoring  1  c.   sugar 

Preheat  oven  to  250°.     Sift  the  flour,  baking 
powder  and  salt  together.      Cream  butter  and  1/2  cup 
sugar.     Add  egg  yolks,   one  at  a  time,   beating  well. 
Stir  in  flour  alternately  with  milk  and  flavoring. 

Grease  two  8-inch  cake  pans  and  line  bottoms 
with  waxed  paper.      Spread  batter  in  pans. 

Beat  egg  whites  until  they  stand  in  peaks. 
Add  cream  of  tartar  and  gradually  beat  in   1  cup  sugar 
until  mixture  is  thick  and  shiny.     Pile  meringue  on 
batter  in  cake  pans.     Bake  25  minutes  at  250°,  then 
turn  oven  to  350°.     Bake   20  minutes.     Let  cool  and 
then  remove  from  pans  and  peel  off  waxed  paper. 

Filling:      Whip   1  cup  heavy  cream  until  stiff 
and  spread  between  layers.     Garnish  with  sliced 
toasted  almonds  or  fresh  sliced  peaches  or  strawberries 

Ruth  Hollings worth 

PEACH      COBBLER 

2  c.   sliced  peaches  2  tsp.   baking  powder 

1  1/2  c.   sugar  pinch  of  salt 

1  stick  butter  3/4  c.   milk 
3/4  c.  plain  flour 

Mix  the  sliced  peaches  with  1  cup  of  sugar;   set 
aside.     Preheat  oven  to  350°.     Put  butter  in  a  deep 
baking  dish  (about  2  quarts)  or  pan.     Set  it  in  oven 
to  melt  butter. 

Make  a  batter  of  1/2  cup  sugar,   flour,  baking 
powder,   salt  and  milk.     Pour  this  mixture  over  melted 
butter,  but  do  not  stir. 

Put  the  sugared  peaches  on  top  of  batter,  but 
do  not  stir.     Bake  in  a  350°  oven  for  about  1  hour. 
The  batter  will  rise  to  the  top  while  baking  and  become 
crisp  and  brown. 

Serve  with  ice  cream  or  add  more  peaches,  if 
desired . 

You  can  substitute  any  fruit.     I  like  black- 
berries. 

LaVerne  Harris 
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JIFFY      COBBLER 

1  stick  butter  1/2  c.   sugar 

1  c.  plain  flour  2/3  c.   milk 

3  tsp.   baking  powder  4  c.   sweetened  fruit 

1/2  tsp.    salt 

Melt  butter  in   8-inch  square  pan.     Mix  the  flour, 
baking  powder,    salt  and  sugar  in  a  small  bowl.     Add 
milk  and  stir  until  just  blended.     Spoon  batter  carefully 
over  the  melted  butter.     Do  not  stir.     Pour  fruit  over 
batter.     Bake  at   375°  for  about   35  minutes. 

You  can  use  either  fresh,   frozen  or  canned 
fruit.     If  canned  fruit  is  used,   drain  off  excess  juice, 
then  sweeten  to  taste. 

This  cobbler  is  best  served  warm  with  cream 
or  ice  cream,  but  can  also  be  served  cold. 

Clara  B .   Thomason 

CRANBERRY- APPLE      CASSEROLE 

3  c.  chopped  apples  1/2  c.  nuts 

2  c.   whole  raw  cran-  1/2  c.   flour 
berries  1  1/2  c.  oats  (quick) 

1/2  c.  brown  sugar  1  1/2  c.   granulated  sugar 

1/2  c.   margarine 

Combine  apples,  cranberries  and  granulated 
sugar.     Place  in  casserole  dish  with  1/2  cup  water. 
Mix  remaining  ingredients  and  spread  over  cranberry 
mixture.     Bake  at  350°  for  1  hour. 

Ruth  Bumgardner 

CHOCOLATE     ECLAIR     CAKE 

2  pkg.   instant  French  16  oz.   Cool  Whip 
vanilla  pudding                       graham  crackers 

3  c.   milk  1  can  chocolate  frosting 

Beat  pudding  and  milk  until  thick.     Fold  in 
Cool  Whip.     Using  a  13  x  9-inch  baking  dish,  put  a 
layer  of  graham  crackers  on  bottom  of  dish,   then  put 
half  of  the  pudding  mixture,  then  another  layer  of 
crackers  and  rest  of  pudding.     Top  with  graham 
crackers.     Frost  with  chocolate  frosting.     Refrigerate. 
Let  set  several  hours  before  using. 

Nelle  Burton 
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GINGER     PEARS 
(Serves  4) 

1  (16  oz.)  can  pear  4  slices  ginger  root 

halves 

Drain  liquid  from  pears  into  saucepan.     Add 
ginger  slices.     Bring  to  a  boil.     Reduce  heat  and  sim- 
mer 5  minutes.     Add  pears.     Chill. 

Just  before  serving,  remove  ginger.     This  is 
pretty  on  a  lettuce  leaf. 

Martha  Garris 

ICE     CREAM 

1/2  pt.   single  cream  1  pkg.   Salada  freezing  mix 

Mix.     Add: 

1  can  Eagle  Brand  1  tsp.   vanilla 

condensed  milk  pinch  of  salt 

(rinse  can  with  plain  milk) 

Add  fruit  (sugar  for  fruit)  and  milk  (use  enough 
milk  to  fill  to  churn  line) . 

Margaret  Cross 

WORLD'S     EASIEST-EVER     ICE     CREAM 

1  1/2  c.   strawberry  2  c.  buttermilk 

jam 

Stir  jam  and  buttermilk  together.     Freeze. 
Break  up  mixture.     Whip  together  until  fluffy  and 
refreeze. 

Madge  Smith 

CREAMY  HOMEMADE  ICE  CREAM 

1  qt.  fresh  fruit  (straw-  2  tall  13  fluid  oz.  cans 

berries,  bananas,  evaporated  milk 

peaches)  1  Tbsp.  lemon  juice 

1  1/2  c.   sugar  a  dash  of  salt 

Mix  together  mashed  fruit  and  sugar.     Stir  in 
evaporated  milk  and  lemon  juice.     Refrigerate  until  well 
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chilled.     Pour  into  2-quart  ice  cream  freezer  container 
Churn  and  freeze.     Makes  1/2  gallon. 

Sylvia  Fisher 

COCOA     PECAN     DELIGHTS 

1  1/4  c.  butter  2  c.   sifted  all-purpose 

1  c.  powdered  sugar  flour 

1/2  c.  cocoa  1  c.   chopped  nuts 

1/4  tsp.   salt  powdered  sugar 

1  tsp.   vanilla 

Cream  the  butter.     Add  the  powdered  sugar 
gradually.     Mix  in  cocoa,   salt  and  vanilla;  cream 
well.     Blend  in  flour  and  pecans.     Pinch  off  small 
pieces  of  dough.     Place  on  ungreased  cookie  sheets. 
Bake  at  350°  about   10  or   15  minutes;  cool. 

Roll  in  powdered  sugar.     Makes  approximately 
8  dozen. 

Joanie  Holland 

**     EXTRA     RECIPES      ** 


1884-4  -151- 


**     EXTRA     RECIPES      ** 


-152- 


SOUPS  &  STEWS 


"Who  giveth  food  to  all  flesh:     for  His  mercy 
endureth  for  ever." 

Psalm   136:25 
King  James 


"May  your  roots  grow  deep  in  the  soil  of  God's 
marvelous  love." 

Bphesians   3:17 
Living  Bible 


THE   DIFFERENCE 


I   got  up  early  one  morning 

And  rushed  right  into  the  day, 

I  had  so  much  to  accomplish 

That  I  didn't  have  time  to  pray. 

Problems  just  tumbled  about  me, 

And  heavier  came  each  task, 
Why  doesn't  God  help  me?     "I  wondered" 

He  answered,   "You  didn't  ask." 

I  wanted  to  see  joy  and  beauty, 

But  the  day  toiled  on,   gray  and  bleak, 

I  wondered  why  God  didn't  show  me, 
He  said,   "But  you  didn't  seek." 

I  tried  to  come  into  God1s  presence, 
I  used  all  my  keys  at  the  lock 

God  gently  and  lovingly  chided, 
"My  child,  you  didn't  knock." 

I  woke  up  early  this  morning 

And  paused  before  starting  the  day; 

I  had  so  much  to  accomplish 

That  I  had  to  take  time  to  pray. 

--  Author  Unknown 


SOUPS  AND  STEWS 

CREME  AVOCADO  SOUP 

4  ripe  avocados  1  pt.   light  cream 

1  onion  1  (8  oz.)   can  crabmeat 

1  garlic  clove  1  Tbsp.   flour 

1  qt.   chicken  stock  4  Tbsp.    margarine 

or  4  chicken  bouillon  cubes,    dissolved  in  4  c.   water 

Chop  onion  and  garlic  fine.     Fry  in  margarine. 
Add  flour  and  chicken  stock.      Stir  until  smooth.      Sim- 
mer  20  minutes. 

Mash  avocados  and  add.     Mix  in  cream,   season- 
ing and  crabmeat. 

Charlotte  Warlick 

CREAM     OF     BROCCOLI      SOUP 
(Makes  8  To   10  Servings) 

1  small  onion,   sliced  2  tsp.    salt 

thin  pinch  of  pepper 

1  leek,   sliced  thin  2  Tbsp.   uncooked  rice 

(white  portion  only)  2  c.   chicken  broth 

1  small  stalk  celery,  2  c.   cooked  broccoli, 

sliced  (without  leaves)  coarsely  cut  (and  cooking 

1  Tbsp.   butter  or  liquid) 

margarine  1/2  c.   cream  or  milk 
1/2  c.   water 

Place  onion,  leek,  celery,  butter  and  water 
in  a  2-quart  saucepan.     Simmer  slowly  for  2  minutes 
over  medium  heat.     Add  salt,  cayenne  pepper,  rice 
and  1  cup  broth.     Simmer  for  15  minutes.     Do  not 
boil. 

Pour  broth-onion  mixture  into  blender  container. 
Cover  and  run  on  high  speed  until  liquefied.     Return 
to  saucepan. 

Put  cooked  broccoli  and  remaining  1  cup  broth 
into  blender  container.     Cover  and  run  on  high  speed 
until  broccoli  is  liquefied.     If  mixture  becomes  too  thick 
to  flow,  add  broccoli  cooking  liquid  (1/2  cup)  to  thin. 
Add  broccoli  to  onion  mixture  in  saucepan.     Add  cream 
or  milk.      Heat;   do  not  boil,   then  serve. 

A  Pritchard  Friend 
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BEAN      SOUP 


2  c.   any  sort  dried 
beans,  peas,  lentils 
or  combination  thereof 

1  qt.   hot  water 

cut-up  ham,   ham  hocks 
or  bacon  grease 

salt  to  your  taste   (I  use 
1  tsp.   for  a  low  salt  diet) 


1  large  onion ,   chopped 
1  qt.   canned  tomatoes  or 

tomato  sauce   (I  use 

unsalted  puree  from 

freezer) 
several  shakes  of  black  and 

red  pepper   (to  your  taste) 


Wash  beans  thoroughly.     Put  in  a  large  pot. 
Cover  with  water.     Bring  to  a  boil.     Boil  10  minutes. 
Cut  off  for  1  hour.     Add  1  quart  hot  water,   then  re- 
sume cooking  at  a  simmer,   adding  cut -up  ham,   ham 
hocks  or  bacon  grease.     I  use  2  slices  of  ham,  cut  up 
and  2  tablespoons  bacon  grease.     Simmer  slowly  3 
hours.     Add  the  onion,   tomatoes  or  tomato   sauce, 
black  and  red  pepper  and  salt  to  your  taste.      Simmer 
another  30  minutes,  or  until  onion  is  tender. 

Elisabeth  Hudson 

BLACK-EYED     PEA     SOUP 


2  c.  black-eyed  peas 

2  qt.   cold  water 

1  small  ham  bone 

3  Tbsp.   butter 

2  Tbsp.   chopped  onion 


2  stalks  chopped  celery 

2  Tbsp.    flour 

2  tsp.    salt 

1/4  tsp.  black  pepper 

1/4  tsp.   dry  mustard 


Soak  peas  overnight;   drain.     Place  in  a  large 
pot.     Add  cold  water  and  ham  bone.     Bring  to  boiling 
point.     Melt   1  1/2  tablespoons  butter.     Saute  onion  and 
celery  until  lightly  browned.     Add  onion  and  celery  to 
peas.     Cook  slowly  for  3  hours  or  until  the  peas  and 
ham  are  thoroughly  done.     Mash  or  put  peas  through 
a  coarse  sieve  (I  mash  mine).     Blend  flour,  remaining 
butter  and  seasoning;   mix  well.     Reheat  to  boiling 
point.    Cook  about  5  more  minutes  before  serving. 
This  will  make  6  to  8  servings. 

Dot  Funderburk 

CREAM     OF     CORN     SOUP 


1  c.   cut  corn 
3  Tbsp.   flour 


1  c.  hot  water 
3  Tbsp.  butter 
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2  c.   milk 

1/2  tsp.   onion 


celery  salt  to  taste 


Slightly  brown  onion  in  butter.     Add  flour  and 
mix.     Add  water  and  corn.      Cook  until  it  thickens. 
Add  milk,    salt,   butter  and  dash  of  pepper.      Serve 
very  hot. 

Blanche  Smith 

GOLDEN      CHEESE      SOUP 


1/4  c.   water 

2  Tbsp.  butter 

1  (10  oz.)   pkg.   frozen 

whole  kernel  corn 
1/2  c.   shredded  carrot 
1/4  c.   chopped  onion 
1/8  tsp.  pepper 


2  c.   milk   (1  c.   equals 

4  oz.) 
shredded  Cheddar  cheese 
1/2  c.    (2  oz.)   shredded 

Provolone  cheese 
1  c.  broccoli  flowerets 

(optional) 


2  (10  1/2  oz.)  cans  condensed  cream  of  potato  soup 

Bring  water,   butter,   corn,   carrot,   onion  and 
pepper  to  a  boil  in  a   3-quart  saucepan.      Cover  and 
simmer   10  minutes.     Stir  in  soup,   then  milk,   Cheddar 
and  Provolone  cheeses  and  broccoli.     Heat,   stirring 
occasionally,   until  cheese  melts  and  serving  tempera- 
ture is  reached.     Do  not  boil.     Garnish  with  broccoli 
flowerets,  if  desired.     Yields  7  to  8  cups. 

Ruby  Criminger 

NEWPORT      CHEESE      SOUP 
(Makes  8  Servings) 


2  Tbsp.   butter  or 

margarine 
8  Tbsp.   flour 
1/2  lb.   Cheddar  cheese 

diced  small 


3  c.  chicken  broth 
2  c.   milk,   scalded 
1  thin  slice  onion 
1  c.  cream  (warm) 
salt  and  pepper 


In  saucepan,  cook  butter  over  low  heat  for 
5  minutes.     Stir  in  flour  and  cheese.     Gradually  add 
broth;   stir  constantly.     Add  milk  and  onion.     Cook 
a  moment  longer.     Strain  the  soup.     Return  to  heat 
and  simmer  for  10  minutes,   stirring  constantly.     Stir 
in  cream  and  season  to  taste  with  salt  and  pepper . 

A  Friend 
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CONSOMME      COSTA     RICA 
(From  The  White  House  Chef  Cookbook) 

Note:      This  was  named  in  honor  of  the  Alliance 
for  Progress  Conference  at  Costa  Rica,   March   17-21, 
1963.     Makes  6  servings. 


1  egg  yolk 

1  Tbsp .   lemon  juice 

4  Tbsp.   Parmesan  cheese 


4  c.   chicken  broth 
3/4  c.   cooked  rice 


Mix  egg  yolk,   lemon  juice  and  cheese.     Fork-stir 
into  boiling  broth.     Add  rice  and  serve. 

Dorothy  Funderburk 

SHE-CRAB      SOUP     WITH     MARIGOLD 


1  c.   drained  flaked 
crabmeat 

2  cans  cream  of  celery 
soup 

3  c.   milk 

1  c.   half  and  half 
1/2  c.   butter 

2  eggs ,  boiled  and 
chopped 


1/2  tsp.   Worcestershire 

sauce 
1/4  tsp.    garlic 
1/4  tsp.   pepper 
1/4  c.   sherry   (or 

amontillado) 
chopped  marigold  leaves 

(Harris-Teeter  or  Fresh 

Market) 


Combine  everything  except  crabmeat  and  sherry 
Bring  to  a  boil.     Add  crabmeat  and  simmer  until  com- 
pletely warm.      Stir  in  sherry  at  last  minute. 

Chris  Withrow 

GARDEN  PATCH  MEATBALL   SOUP 


medium  potatoes, 

cubed 

medium  onion, 

chopped 

medium  celery  stalks 

and  tops,   chopped 

coarsely 


2  tsp.   salt 

1  egg 

1/4  c.  chopped  parsley 

2  medium  carrots,   sliced 
1  (16  oz.)  can  tomatoes 
1  lb.  lean  ground  round 


In  large  kettle,  combine  vegetables,   salt  and 
3  cups  water.     Cover  and  simmer  30  minutes. 
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Meanwhile,   combine  ground  round,   egg  and 
parsley.      Shape  into  1-inch  balls.     Add  to  soup  and 
simmer,   covered,   until  meatballs  are  tender.     Makes 
4  large  servings. 

Dot  Funderburk 

GARDEN      SOUP 


medium  onion , 

chopped 

medium  potatoes, 

diced 

stalk  celery,   sliced 

chicken  bouillon  cubes 


salt  and  a  little  pepper 
to  taste 

1  Tbsp.   butter 

2  medium  carrots,   sliced 
2  Tbsp.   chopped  parsley 


In  a  large,  heavy  kettle  or  Dutch  oven,  cook 
onion  in  butter  or  margarine.     Add  remaining  ingre- 
dients and  5  cups  of  water.     Cover  and  simmer  40 
minutes  or  until  vegetables  are  tender. 

Serve  as  is,  or  puree  in  blender  and  reheat. 
Makes  8  servings. 

Dot  Funderburk 


HAMBURGER      SOUP 


1  lb.   ground  beef 
1  medium  onion, 
chopped 

1  (16  oz.)  can  tomatoes 
with  juice 

4  c.   water 

2  beef  bouillon  cubes 
1  tsp.  pepper 


3  medium  potatoes,   diced 

1  bay  leaf 

3/4  c.   sliced  celery 

1  tsp.   Worcestershire  sauce 

1  tsp.   salt 

1  (16  oz.)  can  butter  beans 

1  (16  oz.)  can  white  corn 


Cook  beef  and  onion  over  medium  heat  until 
brown.     Drain  on  paper  towel  and  discard  drippings. 
Return  beef  and  onion  to  soup  pot  and  all  ingredients 
except  canned  vegetables.     Bring  to  a  boil,  cover  and 
simmer  30  minutes.     Add  the  canned  vegetables  and 
continue  simmering  for  20  or  30  minutes,   stirring  occa- 
sionally . 

Charlotte  War  lick 
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SOUPE     A     L'OIGNON 
(Onion  Soup) 


6  small  onions,   sliced 

very  thin 
2  Tbsp.   butter  or 

margarine 
1  Tbsp.   flour 
6  c.   beef  broth  or 

chicken  broth   (canned) 


salt  and  freshly  ground 

pepper  to  taste 
6  slices  French  bread  (day 

old) 
3  Tbsp.    grated  Swiss 

cheese 


Lightly  brown  onions  in  butter.      Sprinkle  with 
the  flour  and  continue  to  cook.     Add  the  beef  broth, 
salt  and  freshly  ground  pepper  to  taste.     Simmer  the 
soup  for   10  to   15  minutes. 

Toast  the  French  bread  on  both  sides  and 
place  it  in  a  soup  tureen  or  in  individual  casseroles. 
Pour  the  soup  over  the  toast.     Sprinkle  with  grated 
cheese  and  put  the  tureen  in  a  moderate  oven  or  under 
the  broiler  to  melt  and  brown  the  cheese.     Serve  hot. 

A  Friend 

OKRA     GUMBO 


1  soup  bone  (choose 

with  marrow) 
1  onion,   cut  up 

1  large  can  tomatoes 

2  pkg.   frozen  cut -up 
okra 


1/2  lb.   ground  lean  beef 

(optional) 
1/4  c.  chili  sauce 
2  bay  leaves 
1/2  tsp.   thyme 
1  tsp.   salt 
1/4  tsp.   pepper 


Cover  soup  bone;   bring  to  boil.     Add  onion, 
tomatoes,  okra  and  seasoning.     Brown  beef  and  add 
remaining  ingredients.     Cook  slowly  about  2  hours 
or  until  thick. 

When  serving,  add  steamed  rice,  if  desired. 
Yields  8  to  10  servings. 

Arzelle  Mitchell 


SPLIT     PEA     SOUP 


2  c.   dried  split  peas 

1/2  c.   minced  onion 

(about  1  lb.) 

1  c.   minced  celery 

2  qt.   water 

1  sprig  parsley 

1  ham  bone 

1/4  tsp.  pepper 
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In  large  kettle,   heat  peas  and  water  to  boiling. 
Boil  gently  2  minutes  and  remove  from  heat.      Cover 
and  let  stand   1  hour.     Add  remaining  ingredients. 
Heat  to  boiling,   cover  and  simmer  2   1/2  to   3  hours, 
or  until  peas  are  soft  and  mushy.     Remove  bone,   trim 
meat  from  bone  and  add  to  soup.     If  you  wish,  thin 
soup  with  milk  or  water.     Season  to  taste.     Makes  6 
servings. 

A  Friend 

FRANKLY     POTATO     SOUP 

2  Tbsp.  butter  1  small  onion,  chopped 

3  large  potatoes,   diced  2  Tbsp.   minced  green 

2  c.   chicken  broth  pepper 

6  frankfurters,   cut  1/2  tsp.   salt 

in   1/4-inch  slices  2  c.   milk 

shredded  Cheddar  cheese 

Melt  butter  in  large  saucepan.     Add  onion  and 
cook  until  golden.     Stir  in  potatoes  and  green  pepper. 
Add  chicken  broth  and  salt.     Bring  to  boil.     Reduce 
heat  and  simmer  35  minutes  until  potatoes  are  very 
tender.     Stir  in  milk  and  frankfurter  slices.     Simmer 
5  minutes  more.     Spoon  Cheddar  cheese  over  individual 
portions . 

Dot  Funderburk 

POTATO     SOUP 

4  potatoes,   diced  1  Tbsp.   butter 

1  tsp.   salt  black  pepper  to  taste 

1  egg  1  large  onion ,  chopped 

flour  (optional) 

3  c.   milk 

Cook  diced  potatoes  and  onion  in  a  pot,  covered 
with  water.     Add  salt  and  cook  until  very  tender. 

Break  egg  in  a  bowl  and  stir  in  just  enough 
flour  to  make  a  mixture  of  small  dry,  yellow  crumbles. 
Add  this  mixture  to  soup ,  a  little  at  a  time ,  and  stir 
well.     Let  this  boil  about  3  or  4  minutes  slowly,  then 
add  milk,  butter  and  pepper  to  your  taste.     Now  let 

this  all  come  to  a  boil.     Take  the  masher  and  mash  the 
potatoes  slightly.     This  will  make  about  4  or  5  good 

servings.  _    .  _       _     , 

&  Dot  Funderburk 
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TURKEY-RICE      SOUP 


4  c.   turkey  stock 
1/4  c.   finely  diced 

onion 
3/4  c.   diced  celery 
1/2  c.    diced  carrots 


1  Tbsp.   chopped  parsley 

1/4  c.  rice 

3  Tbsp.    fat 

3  tsp.   flour 

1  c.   diced  turkey 


Heat  stock  to  boiling.     Add  vegetables  and 
rice  to  stock  and  cook  slowly.     Melt  fat.     Blend  in 
flour.     Add  a  little  hot  stock  to  flour  mixture  and 
blend  until  smooth.      Stir  into  soup.     Add  turkey. 
Cook,    stirring  constantly,   for   10  minutes  longer. 
Remove  from  heat  and  add  chopped  parsley  just  before 
serving.     Makes  6  servings. 

Dot  Funderburk 

HOMEMADE      CREAM     OF     TOMATO      SOUP 


6  fresh  or   1  large 

can  tomatoes 
1  small  onion 


1  1/2  pt.   water  (if  fresh 
tomatoes  are  used) 


Cook  these  ingredients  together  a  few  minutes. 

2  level  Tbsp.   margarine  2  level  Tbsp.   flour 

Blend  margarine  and  flour  until  smooth.     Add 
this  to  the  tomatoes.     Salt  and  pepper  to  taste.     Cook 
about   5  minutes. 


1/2  tsp.  baking  soda 


1  tsp.   hot  water 


Mix  together  and  add  to  tomatoes. 
Just  before  serving,   add   1  pint  of  warm  milk. 
Heat  to  serving  temperature,  but  do  not  boil. 

Elaine  Rogers  (Mrs. 
Jerry  T.) 

FRESH     TOMATO     SOUP 


1/4  c.   butter  or 

margarine 
1/2  c.   chopped  onion 


1/4  c.  all-purpose  flour 
1  c.   water 

6  medium  tomatoes,  peeled 
and  coarsely  chopped 
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1  Tbsp.    minced  fresh  1/2  tsp.   dried  whole  thyme 

parsley  1/4  tsp.  pepper 

1  Tbsp.   sugar  1  bay  leaf  (optional) 

1  tsp.   salt  lemon  slices  (optional) 

Melt  butter  in  a  large  Dutch  oven.     Saute  onion 
in  butter  3  minutes,  or  until  tender.     Reduce  heat 
to  low.     Add  flour,   stirring  until  smooth.     Cook  1 
minute,   stirring  constantly.     Gradually  add  water. 
Cook  over  medium  heat,   stirring  constantly,   until 
thickened  and  bubbly.     Add  next   6  ingredients.     Bring 
to  a  boil.     Cover,  reduce  heat  and  simmer  30  minutes. 
Remove  and  discard  bay  leaf. 

Spoon   1/3  of  tomato  mixture  into  container  of 
electric  blender  and  process  until  smooth.     Repeat 
procedure  with  remaining  tomato  mixture. 

Garnish  with  lemon  slices  and  additional  bay 
leaves,  if  desired.     Yields  6  cups. 

Barbara  Stutts 

HOMEMADE     VEGETABLE     BEEF     SOUP 
(Serves  6  To  8) 

2  lb.  beef  bones  with  few  drops  Tabasco  sauce 
marrow  (optional) 

6  c.   water  1/4  tsp.  chili  powder 

1  onion,  coarsely  chopped  2  bay  leaves 

1  beef  bouillon  cube  2  c.  tomatoes  (1  lb.  can) 

1  (1  qt.)   can  V-8  juice  1  c.    diced  celery 

2  lb.  chuck  (bite-size  1  c.   sliced  carrots 
pieces;   can  use  left-  1  c.   diced  potatoes 
overs)  1  pkg.  frozen  limas,   green 

1  Tbsp .  Worcestershire  beans  and  green  peas 

sauce  1  (8  oz.)  can  whole  kernel 

corn 

Combine  bones,   meat,   V-8  juice,  onion,   season- 
ings and  water  in  soup  kettle   (large  pot) .     Cover  and 
simmer  2  hours.     Remove  bones.     Add  all  vegetables 
(fresh  and  frozen) .     Vegetables  may  vary  according 
to  individual  preference.     Cover  and  simmer  1  hour. 
May  sprinkle  3  tablespoons  cornmeal  in  soup  to  thicken. 

Keeps  4  to  5  days  when  refrigerated.     Can  be 
frozen . 

Barbara  Stutts 
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OYSTER      STEW 


1  1/2  doz.    (1  pt.) 
oysters 

2  c.   milk 

2  c.   light  cream 


2  Tbsp.   butter 
salt  and  pepper 
cayenne  pepper 


Cook  oysters  in  their  own  juice  over  a  low 
fire.     When  they  plump  and  the  edges  curl,   add  them 
to  the  milk  and  cream,    which  have  been  combined  and 
scalded.     Add  butter.     Add  salt,  pepper  and  cayenne 
pepper  to  taste.     Do  not  overcook. 

Jean  Murray 

SPICY     FISH     AND     OKRA     STEW 
(Microwave) 


1  lb.   frozen  red 

snapper  fillets 
1  Tbsp.   butter  or 

margarine 
1  small  onion,  chopped 
1  clove  garlic,   minced 
1  (10  oz.)   pkg.   frozen 

mixed  vegetables 
1/2  (10  oz.)  pkg. 

frozen  okra 
1  c.   dry  white  wine 


1  (6  oz.)  can  tomato  paste 
1  c.  peeled  and  chopped 

tomatoes 
1/2  c.   water 
1  Tbsp.    sugar 
1  Tbsp.  curry  powder 
1/2  tsp.   salt 
1/2  tsp.   ground  ginger 
1/2  tsp.   ground  coriander 
1/4  tsp.   ground  allspice 
1/2  c.  broken  cashews 


Microcook  fish  at   100%  powder   (high)   in   10  x 
6  x  2-inch  dish  3  minutes.     Cut  into  cubes. 

In  a  3-quart  casserole,   cook  butter  or  marga- 
rine for  30  seconds.     Add  onion  and  garlic.     Cook, 
covered,    1  1/2  minutes.     Stir  in  remaining  ingredients 
except  nuts.     Cook,  covered,    12  to  15  minutes,   stirring 
twice.     Stir  in  nuts.     Serve  with  rice.     Serves  4  to  6. 

A  Friend 

CHILE 


2  lb.   ground  beef 

2  cans  tomatoes 

4  cans  kidney  beans 

2  medium  onions 

2  cloves  garlic 

3  c.   water 

salt  to  taste 

2  Tbsp.   sugar 

6  Tbsp.   chili  powder 

1  tsp.   oregano 

1  chili  roll 
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Put  meat ,    garlic  and  onions  that  have  been 
finely  chopped  in  large  skillet.      Sear  until  brown. 
Add  chopped  chili  roll,   then  add  remaining  ingre- 
dients.    Bring  to  a  boil,  lower  heat  and  simmer  several 
hours,   covered.     Add  beans   1  hour  before  serving. 

Elizabeth  B .   Johnson 

**     EXTRA     RECIPES      ** 
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BREADS,  MUFFINS, 

&  SANDWICHES 


But  he  answered  and  said,      "It  is  written,   Man 
shall  not  live  by  bread  alone,   but  by  every  word 
that  proceedeth  out  of  the  mouth  of  God." 

Matthew  4:4 
King  James 


BREADS 

The  first  home-made  bread  mentioned  in 
the  Bible  is  in  Genesis   18:6.     From  this  book 
throughout  the  Old  Testament  into  the  New  Test- 
ament,  bread  is  mentioned  very  often  in  various 
ways. 


A   HAPPY   HOME   RECIPE 

4  Cups  of  Love 

2  Spoons  of  Tenderness 

2  Cups  of  Loyalty 

3  Cups  of  Friendship 

5  Spoons  of  Hope 

1  Cup  of  Forgiveness 

4  Quarts  of  Faith 

Take  Love  and  Laughter,   mix  with  Faith  -  Blend 
it  with  Tenderness  and  Understanding,   add 
Laughter.     Bake  it  with  Sunshine.     Serve  daily 
with  generous  helpings. 


BREADS,   MUFFINS  AND  SANDWICHES 


BANANA  NUT  BREAD 


2  1/3  c.   Bisquick 
1  c.    sugar 

3  eggs 

1/3  c.   vegetable  oil 


1  1/2  c.  mashed  bananas 
(about   3  large  ones) 

1/2  tsp.   vanilla 

3/4-1  c.  chopped  pecans 
or  nuts   (walnuts) 


Mix  thoroughly  by  hand.      Spoon  and  pour  into 
2  small  loaf  pans  or   1  large  pan.      Heat  oven  to  350°. 
Test  for  doneness. 

Bea  Vick 

BANANA     BATTER     BREAD 


2   1/2-3  c.   unsifted 

flour 
1/3  c.   sugar 
3/4  tsp.    salt 
1/2  tsp.   baking  soda 
1/2  tsp.   ground  cinnamon 
1  pkg.  active  dry  yeast 


1/4  c.   milk 

1/4  c.   water 

3  Tbsp.   margarine 

1  egg  (at  room  temperature) 

2/3  c.   mashed  ripe  bananas 

1/2  c.   chopped  pecans 


In  a  large  bowl,   thoroughly  mix   1/2  cup  flour, 
sugar,   salt,   soda,  cinnamon  and  undissolved  yeast. 

Combine  milk,   water  and  margarine  in  a  sauce- 
pan.    Heat  over  low  heat  until  liquids  are  very  warm 
(120°  to   130°).     Margarine  does  not  need  to  melt. 
Gradually  add  to  dry  ingredients  and  beat  2  minutes 
at  medium  speed  of  electric  mixer,   scraping  bowl  occa- 
sionally.    Add  egg,  bananas  and   1/4  cup  flour.     Beat 
at  high  speed  2  minutes,   scraping  bowl  occasionally. 
Add  pecans  and  enough  additional  flour  to  make  a 
soft  dough.     Cover;   let  rise  in  warm  place,   free  from 
draft,  until  doubled  in  bulk,  about   1  hour. 

Stir  down.     Turn  into  2  greased  7  1/2  x  3  3/4x 
2   1/4-inch  loaf  pans.     Cover  and  let  rise  in  warm 
place,   free  from  draft,   until  doubled  in  bulk,   about 
1  hour.     Bake  at  375°  about  35  minutes,  or  until  done. 
Remove  from  pans  and  cool  on  wire  racks.       Sprinkle 
with  confectioners  sugar,  if  desired. 

Elisabeth  Hudson 
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BISHOP'S     BREAD 


3/4  c.   butter 

1  c.    sugar 

3  eggs 

1  tsp.   baking  powder 

1   1/4  c.   flour 


1  tsp.   salt 

1  tsp.   vanilla 

1  c.   nut  meats 

1  large  pkg.   dates,   diced 


Mix.  Spread  in  pan.  Bake  25  to  30  minutes. 
Cut  in  finger -length  cookies  and  dust  with  powdered 
sugar. 

Happy  Sapp 

LISA'S     BISCUITS 


2  c.   flour 

1/4  tsp.   baking  soda 
1/2  tsp.   baking  powder 
1/8  tsp.    salt 


1/2  c.   shortening 
1/2  c.   buttermilk   (can  use 
dry;   I   do) 


Cut  shortening  through  dry  ingredients.     Blend 
in  buttermilk.     Stir  until  all  ingredients  are  mixed 
thoroughly.     Put  on  pastry  board.     Knead  until  smooth 
Roll  out  and  cut  into   12  biscuits.     Bake  at  450°  until 
lightly  browned! 

When  they  are  done,   butter  'em  up  and  enjoy 
some  good  eatin'.     Makes   1  dozen. 

Lisa  Taft 


CARROT     BREAD 


3  eggs 

2  c.    sugar 

3  tsp.   cinnamon 

1  tsp.   salt 

2  c.    grated  carrots 
1/2  c.   chopped  nuts 


1  c.  oil 
3  c.   flour 
3  tsp.   vanilla 
1  tsp.   soda 

1  small  can  crushed  pine 
apple 


Mix  eggs,   oil  and  sugar;  beat  well.     Add  flour, 
spices,   salt  and  soda;   mix  well.     Add  carrots,  pine- 
apple and  nuts.     Bake  1  hour  at  325°. 

Makes  2  loaves,    9  1/2x4   1/2  x   2  inches. 

Marietta  Funderburk 
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CHEESE     BREAD 

1/4  lb.   natural  Swiss                2  pkg.   yeast 

cheese  1  c.   warm  water 

1/4  lb.   sharp  Cheddar  1  c.   margarine 

cheese  6  beaten  eggs 

4   1/2  c.   flour  1/2  c.    grated  Parmesan 

2  tsp.   sugar  cheese 

1/4  tsp.   salt 

Cut  the  room  temperature  Swiss  and  Cheddar 
cheeses  into  1/4-inch  cubes.  Set  aside.  Have  eggs 
at  room  temperature  also. 

Mix  the  flour,   sugar  and  salt.     Dissolve  yeast 
in  warm  water.      Cream  the  margarine  and  stir  in  beaten 
eggs  and  yeast  water.     Gradually  add  flour  mixture. 
Beat  until  satiny.      Stir  in  cheese  cubes  and  Parmesan 
cheese.     Cover  and  let  rise  until  double  in  bulk. 
Gently  stir  dough  down.     Let  rise  again  and  put  into 
well- greased  tube  pan.     Let  rise  again  until  double 
in  bulk.     Bake  at   350°  for  40  minutes.     Let  cool  about 
30  minutes  before  removing  from  pan. 

Elaine  Rogers 

CREAM     CHEESE     BRAID 

1  c.   sour  cream  2  pkg.  yeast 

1  tsp.   salt  2  eggs 

1/2  c.   sugar  4  c.   unsifted  plain 

1/2  c.   margarine  flour 

1/2  c.  warm  water 

Scald  sour  cream.     Stir  in  sugar,   salt  and 
margarine.     Cool  to  lukewarm.     Measure  warm  water 
into  large  warmed  bowl.     Sprinkle  in  yeast  and  stir. 
Add  lukewarm  sour  cream,  eggs  and  flour.     Mix  until 
well  blended.     Cover  tightly  and  refrigerate  overnight. 

Next  day,   divide  into  4  pieces.     Roll  out  each 
part  into  a  rectangle,  about  8  x   12  inches.     Spread 
all  4  pieces  with  the  following  filling. 

Cream  Cheese  Filling: 

1  lb.  cream  cheese  3/4  c.   sugar 

(room  temperature)  1  egg,  beaten 
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2  tsp.    vanilla  flavoring 


1/8  tsp.   salt 


Divide  and  spread  onto  each  rectangle.     Keep 
away  from  edges.     Roll  as  jelly  roll,   beginning  at 
long  sides.     Pinch  together  edges  and  fold  under 
slightly.     Lay  each  roll  on  greased  aluminum  foil-lined 
cookie  sheet.     Cut  each  roll,   making  cuts,   alternating 
from  side  to  side  to  resemble  a  braid.     Allow  to  rise 
until  double  in  bulk   (about   1/2  hour).     Bake  at  350° 
until  light  brown   (about   15  to  20  minutes) .     Spread 
with  glaze. 

Glaze: 


2  c.   powdered  sugar 
4  Tbsp.   milk 


2  tsp.   vanilla  flavoring 


Mix  together. 


Debbie  Patton 
GINGERBREAD 


1/2  c.   sugar 

1  egg,  beaten 

2  2/3  c.   flour,    sifted 
1  tsp.   ginger 

1/2  tsp.  cloves 
1  c.   hot  water 


1/2  c.  butter  and  Crisco 

mixed 
1  c.   molasses 
1  1/2  tsp.   soda 
1  tsp.  cinnamon 
1/2  tsp.   salt 


Cream  the  shortening  and  sugar.     Add  egg; 
beat  well.     Add  molasses.     Next,   add  sifted  dry  ingre- 
dients alternately  with  the  water.     Begin  and  end  with 
dry  ingredients  (the  batter  will  be  thin) .     Bake  in  a 
9  x   13-inch  pan,   well  greased,  at  350°  for  25  minutes. 

Serve  hot  with  Lemon  Sauce,  topped  with  a  scoop 
of  ice  cream  or  dessert  topping. 

Lemon  Sauce: 


1  1/2  c.   sugar 
1  lemon  (juice  and 

grated  rind) 
1  1/2  c.   water 


2  Tbsp.  cornstarch 
2  Tbsp.   margarine 
1/4  tsp.   salt 


Combine  ingredients.     Cook  slowly  until  sauce  is 
thickened.     Serve  hot  on  Gingerbread. 

Charlotte  Warlick 
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OVEN     HERB      BREAD 

1/2  c.   soft  margarine  1/8  tsp.    garlic  salt 

1/2  tsp.  oregano  Italian  or  French  bread 

1/4  tsp.   basil  slices,   cut   1  inch  thick 

Combine  all  ingredients  except  bread;  mix  well. 
For  each  slice  of  bread,   spread  one  side  with  marga- 
rine mixture. 

Place  bread,   spread  side  up,   on  ungreased 
cookie  sheet.     Bake  at   400°  for   12  to   15  minutes  or 
until  golden  brown.  Jean  Murray 

HERMAN      STARTER 

2  c.   flour  1/4  c.    sugar 

2  c.   warm  water  1  envelope  active  dry 

(100°)  yeast 

Mix  the  flour,   water,   sugar  and  yeast  together 
in  a  plastic  or  glass  container.     Let  stand  overnight, 
loosely  covered,  in  a  warm  place. 

The  next  day,  refrigerate  the  starter,  loosely 
covered.     Stir  it  every  day. 

On  the  fifth  day,  feed  Herman  an  additional 
1  cup  milk  and  1/2  cup  sugar.     Stir  well  and  return 
to  the  refrigerator,  loosely  covered.     Continue  stirring 
daily . 

On  the  tenth  day,   remove   1  cup   starter  and 
feed  it  with  the  same  ingredients  as  on  the  fifth  day. 
Store  it  in  the  refrigerator,   stirring  daily  and  feeding 
again  on  the  fifth  day. 

On  the  tenth  day,  repeat  the  process,  again 
removing  1  cup.     This  will  continue  your  starter. 
When  counting,   the  first  and  tenth  days  are  the  same. 
The  starter  remaining  after  the  1  cup  has  been  re- 
moved is  free  to  bake  with  or  to  give  away.     (You 
may  want  to  find  a  bigger  bowl  for  Herman  at  some 
point,  as  he  does  grow.) 

Herman  Bread:     Feed  on  first  and  fifth  days. 
Stir  every  day: 

1/2  c.   sugar  1  c.   milk 

1  c.  plain  sifted  flour 
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Keep  in  refrigerator  in  large  covered  bowl. 
Herman  grows  -    1  cup  for  growing  and  pass   1  cup  to 
a  friend.     For  baking  on  the  tenth  day: 

2  c.   Herman  1  c.   sugar 

2  c.   plain  sifted  flour  2  eggs 

1/2  tsp.    soda  2/3  c.   cooking  oil 

1/2  tsp.   baking  powder  1  c.   chopped  nuts 

1  tsp.   cinnamon  1  c.   raisins   (optional) 

1/2  tsp.    salt 

Combine  the  flour,   soda,  baking  powder,  cinna- 
mon and  salt  together  in  a  bowl.     Mix  together  sugar, 
eggs  and  oil,  beating  together  by  hand  well.     Add  1 
cup  Herman  and  part  of  flour  mixture;   mix  well.     Add 
rest  of  Herman  and  flour  mixture;   mix  well.     Add  nuts 
and  raisins.     Bake  in  greased  oblong  pan,    9  x   13 
inches,   for  40  minutes  at  325°.     Before  baking,   mix 
the  following  and  sprinkle  on  top: 

1  1/2  tsp.   cinnamon  1/4  c.   softened  margarine 

1  Tbsp.   plain  flour  1  c.  brown  sugar 

Top  Herman  when  done  and  still  warm  with  the 
following  glaze: 

1  1/2  c.   powdered  3  Tbsp.   melted  margarine 

sugar  2  Tbsp.   milk 

1/2  tsp.   vanilla 

Mix  and  add  more  milk,  if  needed.     Spread 
while  Herman  is  still  warm. 

Grace  Morgan 

MAYONNAISE     BISCUITS 

1  c.   self- rising  flour  1/2  c.   sweet  milk 

2  Tbsp.   mayonnaise 

Mix  all  together.     Don't  overmix.     Drop  in 
greased  muffin  tins.     Bake  in  oven  at  450°  until 
brown,   approximately  20  minutes.     Yields  6. 

Margaret  Van  Landingham 
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MONKEY     BREAD 

30  refrigerated  biscuits  1/3  c.   sugar 

(buttermilk  flavored),  1  1/2  sticks  margarine 

cut  in  4  pieces  1  tsp.   cinnamon 

1/2  tsp.   cinnamon  1  c.   brown  sugar 

Roll  each  piece  of  biscuit  in  mixture  of  1/2 
teaspoon  cinnamon  and  1/3  cup  sugar.     Grease  Bundt 
pan  well.     Place  nuts  in  bottom  of  pan.     Add  layer 
of  biscuits. 

Combine  margarine,    1  teaspoon  cinnamon  and 
1  cup  brown  sugar.     Boil  2  to  3  minutes.     Pour  over 
biscuits  and  nuts.     Bake  at  350°  for  25  minutes. 
Cool   10  minutes  and  remove  from  pan. 

Sue  Goodman 

SWEET     POTATO     BISCUITS 

1  yeast  cake  2  Tbsp.   shortening  or 

2  c.   sweet  milk  butter 

2  c.   mashed  sweet  3  Tbsp.   white  sugar 

potatoes  1  tsp.   salt 

flour 

Put  shortening  and  milk  on  stove  to  warm.     Dis 
solve  yeast  into  mixture.     Add  potatoes,   sugar  and 
salt.     Put  in  enough  flour  to  make  a  medium  dough. 
Put  in  warm  place  until  double  in  size.     Mix  in  more 
flour  to  make  a  stiff  dough.     Let  rise   again  until 
double  in  size.     Make  into  biscuits,  about  the  size 
of  walnuts.     Place  far  apart  on  a  wide  pan.     Bake 
at  350°  for  8  to  10  minutes  or  until  brown  at  edges. 

Cherie  Steadman 

PUMPKIN     BREAD 

2  c.   mashed  pumpkin,  1/2  tsp.   salt 
drained                                      2  tsp.   soda 

3  c.   sugar  1  tsp.  cinnamon 
1  c.  Wesson  oil  1  tsp.  nutmeg 

4  eggs  1  c.  chopped  nuts 
3  1/2  c.  plain  flour  2/3  c.   water 

Sift  dry  ingredients  together.     Mix  pumpkin, 
water,  oil  and  eggs  together.     Pour  into  dry  mixture 
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and  mix  well.     Pour  into  2  greased  9  x  5  x   3-inch 
loaf  pans.     Bake  until  inserted  toothpick  comes  out 
clean,   about   1  hour  at   350°. 

Louise  Flenniken 

PUMPKIN      BREAD 

2  c.   flour  1/4  tsp.    ginger 

1  c.   sugar  1  c.  canned  or  cooked 

1  tsp.   baking  soda  pumpkin  (drain  pumpkin 

3/4  tsp.   baking  if  home  cooked) 

powder  1/2  c.  oil 

1/2  tsp.   cinnamon  1/3  c.   water 

1/2  tsp.   nutmeg  2  eggs 

Mix  dry  ingredients  thoroughly  in  a  large  bowl. 
Beat  pumpkin,  oil,   eggs  and  water  together.     Add  to 
dry  ingredients.     Stir  just  until  dry  ingredients  are 
moistened. 

Pour  into  greased  loaf  pan.     Bake   1  hour  in 
350°  oven  or  until  toothpick  inserted  in  center  comes 
out  clean.      For  faster  baking,   use  2  small  (6   3/4  x 

3  1/2  x  2-inch)  loaf  pans  and  bake  50  minutes. 

Lois  Goble 

SOURDOUGH     STARTER 

1  pkg.    dry  yeast  2  c.   warm  water 

1/2  c.   lukewarm  water  2  1/2  Tbsp.  all-purpose 

2  Tbsp.   sugar  flour 

Mix  the  yeast  with  1/2  cup  warm  water.     Mix 
sugar  with  2  cups  warm  water  and  flour.     Add  yeast 
to  mixture.     Let  set  in  a  glass  jar  for  5  days.     Cover 
with  a  cloth.     Do  not  refrigerate. 

After  5  days,  put  in  refrigerator  for  3  to  5 
days  (starter  should  be  transferred  to  a  plastic  con- 
tainer;  the  top  should  have  several  slits  in  it).     After 

3  to  5  days,   take  out  and  feed. 

Put  initial  starter  in  the  refrigerator  3  to  5 
days.     Take  out  and  feed  with  the  following: 

3/4  c.    sugar  1  c.   very  warm  water 

3  Tbsp.  instant  potatoes 
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Mix  well  with  wooden  or  plastic  spoon  and  add 
to  starter   (stir  well).     Let  stand  out  of  refrigerator 
8  to   12  hours   (does  not  rise,   only  bubbles).      Take 
out   1  cup  to  make  bread  and  return  remainder  to  re- 
frigerator  3  to  5  days  and  feed  again. 

If  not  making  bread  after  feeding,   throw  away 
1  cup  (or  give  to  a  friend) .     It  must  be  fed  every 
3  to  5  days.      (Starter  should  be  stored  in  large  Cool 
Whip-type  container  with  several  slits  in  the  lid.) 

Sourdough  Bread:     Do  not  use  metal  bowls  or 
spoons.     In  large  bowl,   mix: 

1/2  c.   sugar  1  c.   starter 

1/2  c.  corn  oil  1  1/2  c.   warm  water 

1  1/2  tsp.    salt  6  c.   bread  flour 

Batter  will  be  stiff.     Grease  another  very  large 
bowl.     Put  dough  in  and  turn  over  to  put  oiled  side 
up.     Cover  with  Saran  Wrap  and  let  set  overnight  (do 
not  put  in  refrigerator).     Next  morning,  punch  down 
dough  and  knead  a  few  times.     Divide  dough  into  3 
equal  parts.     Knead  each  part  on  a  floured  board, 
about   10  times. 

Put  into  greased  loaf  pans   (3)   and  stretch  all 
over  bottom  of  each  pan.     Brush  loaves  with  oil. 
Cover  with  Saran  Wrap.     Let  rise  in  a  warm  place  5 
hours  or  more  (all  day  is  good) .     Dough  rises  very 
slowly.     Bake  at  325°  or  350°  (depending  on  oven) 
for  30  to  45  minutes.     Remove  from  pan  and  brush 
with  butter.     Wrap  in  Saran  Wrap  and  then  foil  to 
store  after  loaves  have  cooled. 

Jane  Holmes 

ZUCCHINI     BREAD 

2  c.   sugar  1  tsp.   soda 

3  eggs,   well  beaten  1  tsp.   cinnamon 

1  c.  oil  1/2  tsp.   baking  powder 
3  c.   flour  2  c.   grated  zucchini 

2  tsp.   vanilla  1/2  c.  chopped  nuts 
1  tsp.   salt 

Mix  eggs,   sugar,  oil  and  vanilla.     Add  flour, 
salt,   soda,  baking  powder  and  cinnamon.     Add  zucchini 
and  nuts.     Bake  at  350°  for  1  hour.     Makes  2  loaves. 

Martha  Garris 
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BUTTERMILK     PECAN     BREAD 

1  c.   brown  sugar  1/4  tsp.   baking  powder 

1  egg,   well  beaten  1/4  tsp.   salt 

2  Tbsp.   melted  butter  1  c.  buttermilk 
2  c.   sifted  plain  flour  1  1/2  c.  pecans 
1/2  tsp.  baking  soda 

Add  sugar  gradually  to  beaten  egg;  beat  until 
light.     Add  melted  butter;   blend.     Mix  and  sift  dry- 
ingredients.     Add  alternately  with  buttermilk.      Stir 
just  enough  to  blend.     Stir  in  pecans. 

Bake  in  greased  loaf  pan  (9  x  5  x  3  inches) 
in  moderate  oven,    350°,   for   1  hour. 

Charlotte  Warlick 

CORNY      CORN     BREAD 

1  (12  oz.)   pkg.   corn  1  (8  1/2  oz.)   can  cream- 

muffin  mix  style  corn 

1  (8  1/2  oz.)   can  whole  2  eggs 

kernel  corn,   drained  1/2  c.  butter,   melted 

1  (8  oz.)   carton  sour  cream 

Mix  all  ingredients  until  well  blended.     Pour 
into  a  greased  9  x   13-inch  pan.     Bake  at  400°  for  30 
minutes. 

Eula  Ferguson 

CORN     LIGHT     BREAD 

1  c.  flour  1  tsp.   salt 

1  tsp.   soda 

Sift  together.     Combine  with: 

2  c.  cornmeal  2  c.  buttermilk  (rinse  cup 
2/3  c.   sugar  with  small  amount  of 
1/4  c.   oil  water  and  add) 

Mix  should  be  soupy.     Pour  in  2  greased  9  x  5  x 
3-inch  loaf  pans  and  bake  at  350°  for  55  minutes. 
Makes  2  medium  loaves,  about  2  inches  high. 

Wonderful  with  barbecue. 

Elizabeth  Byars 
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HUSH     PUPPIES 
(Serves  8) 


1  c.   corn  meal 

1  tsp.   flour 

1/2  tsp.   baking  soda 

1/2  tsp.   salt 


3  Tbsp.   chopped  onion 
1/2  c.   grated  cheese 
1  egg,  beaten 
1  c.  buttermilk 


Mix  all  dry  ingredients.     Add  onion,   cheese, 
the  egg  and  the  buttermilk.     Stir  well. 

Drop  by  teaspoon  in  hot  oil  and  cook  until 
brown,   then  drain  on  paper  towel. 

Mary  Stikeleather 


HUSH     PUPPIES 


3  c.  cornmeal 
1/3  c.   flour 

4  tsp.  baking  powder 
1  1/2  tsp.   salt 


1  tsp.  black  pepper 

2  eggs 

1  c.  chopped  onion 
1   1/2  c.   buttermilk 


Combine  ingredients.     Drop  by  teaspoon  in  hot 
fat  for  deep  fat  frying  until  brown.      Serves  4  to  6. 

Elizabeth  Byars 

MEXICAN     CORN     BREAD 


1  pkg.  Mexican  corn 
bread  mix  with 
jalapeno  pepper 

1  c.   sour  cream 


1/2  c.   salad  oil 

2  eggs,   beaten 

1/2  tsp.   salt 

1  c.   cream- style  corn 


Combine  all  the  above  ingredients;   mix  well. 
Pour  batter  into  greased  pan  or  iron  skillet.     Bake 
at  400°  until  done  (30  or  35  minutes).     Let  stand 
5  minutes  before  cutting. 

This  bread  is  very  good  with  potato  soup. 

Sue  Goodman 

MISSISSIPPI     CORN     BREAD 


1  c.   self-rising  corn 
meal 

2  eggs 

4  oz.   creamed  corn 


1  onion,   cut  fine 
1  c.   sour  cream 
1/2  c.   corn  oil 
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Stir  real  good  and  bake  at   350°  until  golden 
brown. 

Jasper  D .   Evans 

SOUR      CREAM     CORN      BREAD 

1  (8   1/2  oz.)   can  2  eggs 

cream -style  corn  1/2  c.   vegetable  oil 

1  c .   commercial  sour  1  c .   cornmeal 

cream  1  Tbsp.   baking  powder 

Combine  corn,   sour  cream,   eggs  and  oil;  beat 
well.     Combine  cornmeal  and  baking  powder.     Stir  into 
corn  mixture. 

Pour  into  a  greased  10-inch  iron  skillet.     Bake 
at   400°  for  30  minutes  or  until  done.     Yield:      8 
servings. 

Harriet  Fisher 

CHERRY     MUFFINS 

1/4  lb.   butter  1/4  tsp.   baking  powder 

1  c.   brown  sugar  4  Tbsp.   cherry  juice 

1  c.   white  sugar  1  large  jar  maraschino 

4  well-beaten  egg  yolks  cherries,    drained  well 

2  c.   flour  (plain) 

Cream  butter  and  sugars.     Add  flour,  baking 
powder,  cherry  juice  and  beaten  egg  yolks.     Put  in 
refrigerator  for  awhile  (I  wrap  mine) .     Grease  tiny 
muffin  cups.     Sprinkle  with  finely  chopped  nuts  (use 
pecans) . 

Put  a  teaspoon  dough  ball  into  muffin  cup ; 
center  with  whole  cherry,   then  a  teaspoon  of  dough  on 
top.     Seal  well  and  sprinkle  with  nuts.     Bake  at  400° 
approximately  10  minutes.     Do  not  overbake.     Remove 
to  airtight  tin.     Keeps  well.     Freezes  well. 

Mrs.   Lee  D.   Connor 

JELLY-FILLED     MUFFINS 

2  c.   flour  1/2  tsp.   salt 

1/4  c.   sugar  1  egg,   slightly  beaten 

1  Tbsp.  baking  powder  1  c.   milk 
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1/4  c.   melted  margarine  jelly,   jam  or  preserves 

or  butter  of  your  choice 

Combine  dry  ingredients  in  a  large  bowl.      Com- 
bine egg,   milk  and  butter;   mix  well.     Make  a  well 
in  center  of  dry  ingredients.     Pour  in  liquid  ingre- 
dients and  stir  just  until  moistened. 

Fill  greased  muffin  pans  1/4  full.     Spoon   1 
teaspoon  jelly  in  center  of  each  muffin  cup .     Add 
more  batter,   filling  cup  to  half  full.     Makes  8  to  10 
muffins.     Bake  at  400°  for  20  to  25  minutes.    Remove 
from  pan  immediately. 

Frances  O.   Lynch 

MEAL     AND     FLOUR     MUFFINS 

1  c.   flour  1  1/2  c.   sweet  milk 

1/2  c.  meal  1  egg 

3  tsp.  baking  powder  2  Tbsp.   melted  fat 

1  tsp.   salt 

Mix  in  order  given.     Pour  into  muffin  tins. 
Bake  at  425°  for   15  to  20  minutes. 

Cherie  Steadman 

PINEAPPLE     MUFFINS 

2  c.  plain  flour  1/3  c.   melted  shortening 
2  tsp.  baking  powder               1  egg,   well  beaten 

1/2  tsp.   soda  1  (8  oz.)   carton  sour  cream 

1/2  tsp.   salt  1  (8  oz.)  can  crushed  pine- 

1/2  c.  packed  brown  apple  (un drained) 

sugar  1/2  c.  chopped  pecans 

Combine  first  5  ingredients  in  a  large  bowl. 
Make  a  well  in  the  center.     Combine  egg,   sour  cream, 
pineapple  and  shortening.     Add  to  dry  mixture,   stir- 
ring just  to  moisten.     Stir  in  pecans. 

Spoon  into  muffin  cups,   greased  or  lined.     Bake 
at  400°  for  20  to  25  minutes.     Yields  11/2  dozen. 

Charlotte  Warlick 
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SWEET      POTATO     MUFFINS 
(Makes  24) 


1  1/4  c.    sugar 

1/4  c.   cooked  mashed 
sweet  potatoes  (I 
use  canned) 

1/2  c.    soft  butter 

2  eggs 

1  1/2  c .   plain  flour 

2  tsp.   baking  powder 


1  tsp.  cinnamon 
1/4  tsp.  nutmeg 
1/4  tsp.   salt 

1  c.   milk 

1/2  c.   raisins 

1/4  c.   chopped  pecans 

2  Tbsp.    sugar,   mixed  with 
1/4  tsp.   cinnamon 


Beat  sugar,   sweet  potatoes  and  butter  until 
smooth.     Add  eggs  and  blend.     Sift  together  the  flour, 
baking  powder,   spices  and  salt.     Add  alternately  with 
milk  to  sweet  potato  mixture.     Stir  in  raisins  and  nuts. 

Spoon  into  greased  muffin  tins  or  paper  liners 
and  sprinkle  with  sugar -cinnamon  mixture.     Bake  25  to 
30  minutes  at  400°. 

Jane  Holmes 

APPLE     PANCAKES 


2/3  c.   unsifted  flour 
2  tsp.   sugar 
1/4  tsp.   salt 
4  eggs,   beaten 
1/2  c.   milk 


2  c.   apple  slices 

3/4  c.  butter  or  margarine 

2  Tbsp .   sugar 

1/4  tsp.   cinnamon 


Sift  together  2  teaspoons  sugar  and  salt .     Beat 
eggs.     Add  milk  together.     Gradually  add  flour  mix- 
ture.    Beat  until  smooth.     Saute  apples  in    1/4  cup  butter 
until  tender. 

Mix  the  2  tablespoons  sugar  and  the  cinnamon 
together;   toss  with  apples.     Melt  2  tablespoons  butter 
in  6-inch  frying  pan.     Pour  in  batter  to  a  depth  of 
about  1/4  inch.     When  set,  place   1/4  of  apples  on  top. 
Cover  with  more  batter.     Fry  pancake  until  lightly 
browned  on  both  sides;  repeat. 

Max  Moyle 


COTTAGE  CHEESE  PANCAKES 


4  eggs 

1  c.  cottage  cheese 


2  Tbsp.   soft  butter  or  oleo 
or  oil 
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1/4  c.  plain  flour 
2  Tbsp.   sugar 


1/4  tsp, 
1/2  tsp. 


salt 
baking  soda 


Beat  eggs  well.     Add  rest  of  ingredients. 
Spray  griddle  and  turner  with  Pam  and  cook  as  normal 
pancakes.     They  are  really  light  and  fluffy. 

Don't  tell  your  kids  these  have  cottage  cheese 
in  them  and  they  will  love  them!      These  are  great 
served  with  homemade  syrup . 


Syrup   (plain  or  maple) : 


2  c.    sugar 

1/4  c.   brown  sugar 


1-2  c.  water  (depending 
on  how  "lite"  you  want 
your  syrup) 


Bring  to  rolling  boil.      Turn  to  low  and  cover. 
Let  simmer   10  minutes.      If  desired,   then  add   1/2 
teaspoon  vanilla  flavoring  and /or   1/2  teaspoon  maple 
flavoring. 

Shelia  Williams 

QUICK      CORNISH     SANDWICH 
(Serves  5) 


1  (7  oz.)  can  tuna, 

drained 
1  c.   shredded  Cheddar 

cheese 


1/4  c.  chopped  celery 

1/3  c.   sour  cream 

1  (8  oz.)   can  refrigerated 

biscuits 
1  Tbsp.   melted  butter 


Combine  tuna,  cheese,  celery  and  sour  cream. 
Roll  out  biscuits  thin.     Place  on  cookie  sheet  (greased) 
Divide  mixture  on  each  biscuit.     Top  with  remaining 
biscuits.     Seal  edges  with  fork.     Brush  top  with 
melted  butter.     Let  stand   15  minutes.     Bake  in  400° 
oven  for  15  to  18  minutes,   or  until  golden  brown. 

Mildred  Evans 


CORNED     BEEF     SPREAD 


1  can  corned  beef 
3  boiled  eggs 


1/2  jar  salad  chips 
mayonnaise 


Mix  all  ingredients.     Use  enough  mayonnaise 
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to  get  a  spreading  consistency.     Good  on  Ritz 
crackers  or  use  to  fill  puffs. 

Ann  Duncan 

"DEVILED     DELIGHTS"     PARTY      SANDWICH 


1  (8  oz.)  pkg.   cream 

cheese 
1  (4   1/2  oz.)   can 

deviled  ham 


3  tsp.   dill  salad  cubes 
2  tsp .  ketchup 
2  tsp.    mayonnaise 


Leave  cream  cheese  out  of  refrigerator  until 
softened.     Mix  all  ingredients  together  and  make  into 
party- size  sandwiches.      (They  are  better  when  chilled.) 
May  be  made  a  day  ahead  of  time. 

Georgia  Stack 


MEAT      SPREAD 


8-10  oz.  bologna 
1  raw  carrot 

1  small  onion 

2  Tbsp.   mayonnaise 


3  sweet  pickles  or  2  Tbsp 

salad  cubes 
1  tsp.   mustard 
salt  and  pepper 


This  is  best  done  in  a  food  processor.     Process 
the  onion  and  carrot  (with  steel  knife)  until  finely 
chopped.     Add  meat,   quartered,   and  pickles.     Process 
until  fine.     Add  mayonnaise,   mustard,   salt  and  pepper 
Process  until  fine. 

Can  be  used  as  a  sandwich  spread  or  is  very 
good  served  on  crackers. 

Jane  Holmes 

PARTY     SANDWICH     FILLING 


1  (8  oz.)  pkg.  cream 
cheese,   softened 
(Neufchatel  cheese 
may  be  used  to  cut 
calories) 

3/4  c.   chopped  Cali- 
fornia walnuts  or 
pecans 


1/4  c.  chopped  green 

pepper 
1/4  c.   chopped  onion 
3  Tbsp.  chopped  pimento 
1  Tbsp.  catsup 
3  hard-cooked  eggs,   finely 

chopped 
3/4  tsp.   salt 
dash  of  pepper 
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Combine  all  ingredients.     Let  stand  in  refrig- 
erator overnight.     Use  as  a  filling  between  slices  of 
lightly  buttered  bread.      Cut  as  desired.     Yield: 
2  1/2  cups  filling. 

Nelle  Burton 

**     EXTRA     RECIPES      ** 
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BEVERAGES 


As  newborn  babes,   desire  the    sincere  milk  of  the 

word,  that  ye  may  grow  thereby: 

1  Peter  2:2 
King  James 


I  asked  God  for  strength,   that  I  might  achieve, 

I  was  made  weak ,   that  I  might  learn  humbly  to  obey . . 

I  asked  for  health,  that  I  might  do  greater  things... 

I  was  given  infirmity,  that  I  might  do  better  things.. 

I  asked  for  riches,   that  I  might  be  happy, 

I  was  given  poverty ,   that  I  might  be  wise . . . 

I  asked  for  power,  that  I  might  have  praise  of  men, 

I  was  given  weakness,  that  I  might  feel  the  need  of 

God... 
I  asked  for  all  things,  that  I  might  enjoy  life, 
I  got  nothing  that  I  asked  for- -but  everything  I  had 

hoped  for, 
Almost  despite  myself,     my  unspoken  prayers  were 

answered. 
I  am,   among  all  men,   most  richly  blessed. 

An  Unknown  Confederate  Soldier 


BEVERAGES 


HOT  CRAN-APPLE  BEVERAGE 


(48  oz.)  jar  cran- 
berry juice  cocktail 
(46  oz.)   jars  apple 
juice 


1/2  c.   brown  sugar 

dash  of  salt 

4  sticks  cinnamon 

1  1/2  tsp.   whole  cloves* 


*Place  in  cheesecloth  bag  and  float  in  mixture. 
Let  simmer  anywhere  from  30  minutes  to  several  hours 
Smells  and  tastes  so  good! 

Shelia  Williams 

CELEBRATION     PUNCH 


(6  oz.)  can  frozen 

lemonade  concentrate, 

thawed 

1/2  c.   water 

qt.  ice  cubes 


1  1/2  c.   sliced  strawberries 

1  c.  blueberries 

2  (25.4  oz.)  bottles 
sparkling  white  grape 
juice 


In  large  bowl,   combine  all  ingredients  except 
grape  juice.     Stir  to  mix.     Add  grape  juice  just  before 
serving.     Enjoy. 

J.   C.   Brand 


A     NICE     CHRISTMAS     PUNCH 
(Syllabub) 


1  qt.   day -old  cream 
1  c.  fresh  milk 
1  c.   sugar 


1  tsp.  vanilla 

1/4  c.   white  grape  juice 

1/2  c.    white  cake 


Chill  all  ingredients  well, 
and  whip  until  frosty  and  thick, 
mint  or  cranberries. 

Chris  Withrow 


Place  in  large  bowl 
Garnish  with  fresh 


EASY     EGGNOG 


3  eggs 

3  c.   sweet  milk 

1  c.   sugar 


1  1/2  tsp.   vanilla 

2  c.  butter  pecan  ice 
cream 
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Combine  in  blender.     Add: 

1/2  tsp.  nutmeg  1/2  tsp.  cinnamon 

Yields  6  servings. 

Chris  Withrow 


FRUIT     FIZZ     PUNCH 


2  qt.   boiling  water 

3  family -size  tea  bags 
1  (6  oz.)  can  frozen 

orange  juice 
1  (32  oz.)  bottle  ginger  ale 


1  (6  oz.)  can  frozen 

grape  juice 
1  (6  oz.)  can  frozen 

lemonade 


In  a  large  pitcher,   pour  water  over  tea  bags 
and  brew  4  minutes.     Remove  tea  bags. 

In  punch  bowl,   combine  tea,   juices  and 
lemonade.     Before  serving,   add  ginger  ale  and  ice. 
Makes  twenty  5-ounce  servings. 

Eula  Ferguson 

FRUIT     PUNCH 


1  (6  oz . )  can  frozen 
orange  juice 

2  (6  oz.)  cans  frozen 
limeade 

1  (6  oz.)  can  frozen 

lemonade 
1  (46  oz.)  can  pineapple 

juice 


1  (16  oz . )  can  cranberry 
juice  cocktail 

4  c.  cold  water 

2  qt.   ginger  ale,  chilled 
1  pt.  club  soda,  chilled 
ice  ring  (optional) 
fruits  and  mint  (optional) 


Empty  frozen  juices,  pineapple  and  cranberry 
juices  and  water  into  a  large  container.     Let  stand 
until  frozen  juices  are  thawed.     Stir  well.     Pour 
mixture  over  ice  cubes  in  punch  bowl. 

Just  before  serving,   add  ginger  ale  and  club 
soda.     Garnish,  if  desired.     Makes  25  to  30  cups. 

Frances  O.   Lynch 


1/2  c.   cocoa 
1  c.   sugar 


HOT     CHOCOLATE     MIX 


1/2  tsp.   salt 


-184- 


Mix  until  lumps  are  gone  from  cocoa,   then  stir 
in   5  cups  of  instant  milk. 

Use   1/3  cup  mix.     Fill  with  hot  water. 

Sylvia  Fisher 

HOT      CHOCOLATE     MIX 

8  qt.   powdered  milk  16  oz.   creamer 

(10  2/3  c.)  1/2  c.   powdered  sugar 

16  oz.   Nestle  Quik 

Mix  well.     For  hot  chocolate,   use  about   1/4 
cup  mix  to  1  cup  hot  water. 

Debbie  Smith  (Mrs.   Watt) 

KOOL-AID     PUNCH 

1  1/2  qt.   water  1  large  can  unsweetened 

2  small  pkg.   Kool-Aid  pineapple  juice 
(whatever  flavor/                   1  3/4  c.   sugar 

color  you  wish)  1  (2  liter)   bottle  ginger 

ale 

Mix  all  ingredients  except  for  ginger  ale. 
Freeze  in  large  container. 

On  day  of  serving,  remove  from  freezer  5  hours 
before  serving.     Chunk  up  the  frozen  mixture  into 
a  slush.     Pour  into  serving  bowl  and  add  the  ginger 
ale. 

Frances  Knell 

LEMON-LIME     PUNCH 

2  pkg.  lemon -lime  1  large  can  pineapple  juice 

Kool-Aid  3  qt.   water 

juice  of  2  lemons  1  qt.   ginger  ale 

Add  the  ginger  ale  when  ready  to  serve. 
Sweeten  to  taste. 

A  Friend  of  Pritchard 

MULLED     CIDER 

1  gal.   sweet  cider  juice  of  4  oranges  or 

frozen  juice 
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juice  of  5  lemons  3  tsp.    ground  allspice 

1/2  c.   brown  sugar  1  tsp.    ground  cinnamon 

1/2  tsp.    ground  nutmeg  4  sticks  cinnamon 

Mix  eider,   orange  juice,   lemon  juice  and  sugar 
in  saucepan.     Tie  all  the  spices,   except  the  cinnamon 
sticks,   in  a  cheesecloth  bag.     Add  to  liquid  and  let 
boil.     Remove  spice  bag  and  then  float  cinnamon  sticks 
on  top.      Serve  hot  with  doughnuts. 

Charlotte  Warlick 

PERCOLATOR     PUNCH 

9  c.   unsweetened  1  c.  brown  sugar 

pineapple  juice  4   1/4  whole  cloves 

9  c.   cranberry  juice  4  cinnamon  sticks 

cocktail  1/4  tsp.   salt 

4   1/4  c.   water 

Use  these  amounts  for  a  30-cup  percolator. 
Pour  the  pineapple  juice,   cranberry  juice  cocktail  and 
water  into  percolator.     In  percolator  basket,  place  the 
brown  sugar,  cloves,  cinnamon  sticks  and  salt. 
Assemble  percolator  and  plug  in.     Allow  to  go  through 
perk  cycle. 

Or  use  above  in  a  10-cup  coffeepot,   starting 
with: 

3  c.   unsweetened  3  c.  cranberry  juice  cock- 

pineapple  juice  tail 


1  1/2  c.   water 


In  basket,   olace 


1/3  c.   brown  sugar  1  cinnamon  stick 

1  1/2  tsp.   cloves  dash  of  salt 

Go  through  complete  cycle. 

A  Friend  of  Pritchard 

PINK     PUNCH 

1  (1  pt.)  box  straw-  1  (12  oz.)  can  lemonade 

berries  concentrate 

1  (No.    2)  can  crushed  3  cans  water 
pineapple 
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2  qt.    ginger  ale 


1/2  gal.   pineapple  sherbet 


Blend  strawberries,   pineapple  and  lemonade. 
Add  ginger  ale  and  sherbet.     Makes  45  cups. 

Sylvia  Fisher 

PUNCH 

2  qt.   apple  juice  1  (12  oz.)   can  orange  juice 

2  qt.   sugar-free  ginger  concentrate 

ale   (or  regular  ginger   ale) 

Chill  apple  juice.     Add  orange  juice  concentrate 
and  finish  with  cold  ginger  ale.     Enjoy! 

Linda  Maguire 

PUNCH 


2  oz.  citric  acid 
(available  from 
drugstores) 


3  lb.    sugar 

3  qt.   boiling  water 


Mix  and  cool  in  refrigerator  overnight. 


2  gal 


water 

1  large  46  oz.  can 

pineapple  juice 


1  (16  oz.)  can  frozen 
orange  juice,  mixed 
by  directions  on  can 

1  1/2  tsp.   almond  flavoring 


Makes   3  gallons  and  3  quarts   (ninety-nine   5- 
ounce  servings) . 

Elizabeth  Byars 

RUSSIAN     TEA 


1  large  can  orange  juice 
1  large  can  grapefruit 

juice 
1  small  can  pineapple 

juice 


1  frozen  can  lemon  juice 

1  qt.  tea  (strong) 
10  cloves  to  taste 

2  cinnamon  sticks 
sugar  to  taste 


Simmer. 


LaVerne  Harris 
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RUSSIAN      TEA 


1  c .   sugar 
1  c.   water 


30  cloves 


Simmer  20  minutes. 


1/3  c.   orange  juice 
3  tsp.   lemon  juice 
1  tea  bag 


1  qt.   weak  tea 
pinch  of  salt 

Jean  Huffman 


HOT      SPICED     TEA     DELIGHT 


1  (18  oz.)  jar  orange- 
flavored  instant  break- 
fast drink   (Tang) 

1  c.   sugar 

1/2  c.   presweetened 
lemonade  mix 

1/2  c.   instant  tea 


1  (3  oz.)  pkg.   apricot- 
flavored  gelatin 

2  1/2  tsp.    ground  cinna- 
mon 

1  tsp.    ground  cloves 
1  qt.   white  grape  juice, 
heated 


Combine  first  7  ingredients  in  a  large  bowl,   mix- 
ing well.     Store  mix  in  an  airtight  container. 

To  serve,  place   1  tablespoon  mix  in  a  cup. 
Add   1  cup  boiling  white  grape  juice  and  stir  well. 

Note:      You  may  use  boiling  water  or  your 
favorite  fruit  juice. 

Yields  about  50  servings.     Fill  a  small  jar  of 
mixture  and  share  with  a  friend.     They  will  appreciate 
the  gift. 

Arzelle  Mitchell 

TAHITIAN     PUNCH 


1  (46  oz.)  can  pine- 
apple juice,   chilled 

1  (46  oz.)   can  orange- 
grapefruit  juice, 
chilled 


2  qt.  carbonated  lemon-lime 

beverage,   chilled 
1  pt.   lemon  or  lime 

sherbet 


In  large  punch  bowl,   stir  together  juices  and 
carbonated  beverage.     Spoon  sherbet  into  bowl.     Gar- 
nish with  citrus  slices.     Makes  38  servings. 

Frances  Lynch 
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TOMATO     CHEESE     DELIGHT 

1  c.   boiling  water  2  Tbsp.   lemon  juice 

4  beef  bouillon  cubes  grated  Parmesan  cheese 

3  c.  cocktail  vegetable  juice 

Soften  bouillon  cubes  with  boiling  water.     Add 
juices  and  bring  to  a  boil.     Sprinkle  with  cheese  be- 
fore serving.      Serves  4. 

A  Friend  of  Pritchard 

**     EXTRA     RECIPES      ** 
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RECIPES 

FROM  THE  CHILDREN 


Train  up  a  child  in  the  way  he  should  go:     and 
when  he  is  old,  he  will  not  depart  from  it. 

Proverbs   22:6 
King  James 


AN   INFALLIBLE   RECIPE 
FOR  PRESERVING  CHILDREN 

Take:         1  -  large  grassy  field 
1/2  dozen   -  children 
2  or  3  -  small  dogs 
A  pinch  of  brook  and  some  pebbles 

Mix  the  children  and  the  dogs  together  well  and 
put  them  in  the  field,   stirring  constantly.     Pour 
the  brook  over  the  pebbles.     Sprinkle  the  field 
with  flowers.     Spread  over  all:     A  deep  blue 
sky.     Bake  in  the  hot  sun.     When  brown  remove 
and  set  away  to  cool  in  a  bath  tub. 


RECIPES     FROM     THE      CHILDREN 

ANTS     ON     A     LOG 

celery  raisins 

peanut  butter 

Wash  celery.      Spread  peanut  butter  in  "groove." 
Sprinkle  raisins  on  top. 

CLAY'S      "AWESOME"     JELLO 

1  small  pkg.  cherry  pineapple  juice  from  can 

jello  1  c.  Orange  Crush 

1  small  can  crushed  pineapple ,   drained 

Drain  pineapple  juice  and  add  water  to  equal 
1  cup.     Heat  until  boiling  and  dissolve  jello.     Add 
1  cup  cold  Orange  Crush.     Congeal.     Eat. 

Clay  Phillips 

BISCUIT     PIZZAS 

1  can  biscuits  cheese  (Parmesan,   Mozza- 

1  small  jar  spaghetti  rella  or  Cheddar) 

sauce 

Flatten  biscuits  to  pizza  shape.     Spoon  on  sauce. 
Top  with  cheese  of  choice.     Bake  according  to  biscuit 
directions . 

Samantha  and  Jessica 
Touchstone 

BANANA     BONBONS 

1  tsp.   water  1/4  c.  chopped  almonds 

1  Tbsp.  carob  1  banana,  cut  in  3/4-inch 

2  tsp.   honey  pieces 

Roll  banana  in  first  3  ingredients  and  then  roll 
in  nuts.     Place  on  plastic  wrap  and  freeze.     Then  wrap 
and  store  in  freezer. 

Bryan  and  Christopher 
Wallace 
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EASY     BEEFY      SQUARES 

1  lb.    ground  beef  1  tsp.   salt 

1  Tbsp.   minced  onion  1/8  tsp.   pepper 

Brown  all.     Add: 

1  small  jar  sliced  mush-  1/2  c.    (or  more)   sour 

rooms  cream 

Use  crescent  rolls  to  make  a  crust  in  round  or 
square  pan  and  top  with  6  slices  American  or  Mozzarella 
cheese,  etc.     Bake  at  375°  until  cheese  melts. 

Susan  Phillips 

"BERRY"      GOOD      SUNDAE 

Wash  and  mash  fresh  strawberries.     In  another 
bowl,  crumble  several  of  your  favorite  cookies  with 
your  hands.     In  a  glass,   put  layer  of  ice  cream, 
then  cookies,   then  strawberries,  etc.     Top  with 
whipped  cream  and  whole  strawberry. 

BUTTERBALL     COFFEE      CAKE 

1  stick  margarine,  1  Tbsp.  cinnamon 

melted  2  cans  biscuits  (10  per  can) 

1  c.  brown  sugar 

Preheat  oven  to  375°.     Melt  margarine  over 
medium  heat.     Mix  cinnamon  and  brown    sugar.     Dip 
each  biscuit  in  melted  margarine,   then  in  cinnamon- 
sugar  mix. 

In   9-inch  pan,   place  biscuits,   overlapping  each 
other  (like  dominoes  fallen  down) .     Bake  25  to  30 
minutes.     Enjoy! 

Stephanie  Phillips 

CHEESE     PRETZELS 

1  pkg.  yeast  4  c.  flour 

1  Tbsp.   sugar  4  c.  cheese,   grated 

1  1/2  c.   warm  water  1  egg,  beaten 

1  Tbsp.   salt 

Mix  yeast  and  sugar  in  the  warm  water.     Set 
aside.     Stir  together  the  flour,   salt  and  grated  cheese. 
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Stir  yeast  mixture  into  flour  and  cheese  mixture. 
Knead  5  to  10  minutes.     Break  off  small  piece  of 
dough.      Shape  any  way  you  wish.     Brush  beaten 
egg  on  pretzel.     Sprinkle  with  pretzel  salt.     Bake 
on  cookie  sheet  at  425°  for  15  to  18  minutes. 

Susan  Touchstone 

PLAY     DOUGH 


1  c.   flour 
1  c.   water 
1/2  c.   salt 


2  tsp.   cream  of  tartar 
1  Tbsp.   cooking  oil 
food  coloring  (not  red) 


In  heavy  aluminum  saucepan,   mix  dry  ingre- 
dients.    Add  oil,   water  and  coloring.      Use  whisk  to 
make  mixture  smooth.     Cook  3  minutes  on  medium  heat 
or  until  mixture  pulls  away  from  sides  of  pan.     Knead 
slightly  on  waxed  paper  almost  immediately.     Store 
in  airtight  container.     Keeps  for  months. 

Let  kids  make  with  adult  supervision. 

Jody  Herndon 

FUN     FUDGE 


1   (3  oz.)   pkg.   cream 

cheese ,   softened 
1  tsp.   vanilla  extract 


pinch  of  salt 

2  c.  confectioners  sugar 

1/2  c.  chopped  pecans 


Grease  a  9-inch  pan.     Combine  cream  cheese, 
vanilla  and  salt  in  mixer  bowl.     Beat  until  creamy  and 
smooth.     Add  confectioners  sugar  gradually,  beating 
after  each  addition.     Stir  in  pecans.     Spread  evenly 
in  greased  pan.     Refrigerate  until  firm.     Cut  into 
squares . 

Stephanie  Phillips 

NEVER-FAIL     GINGERBREAD 


1/2  c.   oil 
1/2  c.   sugar 
1/2  c.   molasses 
2  c.   flour 
1  tsp.   soda 


1  tsp.  cinnamon 
1/2  tsp.   salt 
1  tsp.   ginger 
1  c.   hot  water 


(No  egg.)     Combine  oil,   sugar  and  molasses. 
Add  sifted  dry  ingredients  alternately  with  hot  water, 
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beating  until  smooth.     Bake  in  greased  pan  at  350° 
for  30  to  45  minutes  or  until  done   (depending  on 
size  of  pan) . 

Stephanie  and  Clay  Phillips 

BOB'S      GINGERBREAD     BOYS 


5  c.   flour 

1  1/2  tsp.    soda 
1/2  tsp.    salt 

2  tsp.    ginger 

1  tsp.   cinnamon 

2  Tbsp.   vinegar 


1  tsp.   cloves 
1  c.   shortening 
1  c.   sugar 
1  egg 
1  c.   molasses 


Sift  dry  ingredients  together.      Cream  together 
the  shortening  and  sugar.     Stir  in  eggs,   molasses  and 
vinegar;  beat  well.     Stir  in  sifted  dry  ingredients,   mix- 
ing well.     Chill.     Roll  in  pecan- size  balls.     Use  3  balls 
of  dough  for  each  boy,  placing  on  greased  baking 
sheet . 

Press  with  one  thumb  to  flatten  for  head.     Roll  one 
into  straight  rope  for  arms.     Roll  one  into  straight  rope 
and  then  curve  it  for  legs.     Use  raisins  or  red  hots 
for  eyes  and  buttons.     Bake  in  moderate  oven   (350°) 
for  10  to  12  minutes. 

Mix  powdered  sugar  and  milk  to  a  thick  paste 
and  make  a  smile  on  each  face  after  cookie  has  cooled. 

Susan  Phillips 


GRANOLA 


5  c.   uncooked  oatmeal 
1/2  c.   wheat  germ 
1  c .   grated  coconut 

(unsweetened) 
1-2  Tbsp.  cinnamon 


1/3  c.   vegetable  oil 
1/2  c.  honey 
1  Tbsp.   vanilla 
1/2  c.  raisins 


In  a  large  bowl,  combine  dry  ingredients.     Warm 
oil,   honey  and  vanilla.     Add  these  to  the  dry  ingre- 
dients and  stir  until  all  the  particles  are  coated. 
Spread  mixture  in  a  long,  low  pan  that  has  been 
greased.     Bake  at  250°  for  an  hour   (or  300°  for   1/2 
hour).     When  finished,  add  raisins. 

Virginia  Wallace 
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HOLLY     WREATHS 


Great  for  Christmas, 
children . 

40  large  marshmallows 

1  stick  margarine 

1  tsp.   vanilla 

1  tsp.    green  food  coloring 


Easy  to  do  with  or  by 


1  box  red  hot  cinnamon 

candies 
4   1/2  c.   corn  flakes 


Mix  first  3  ingredients  in  double  boiler  until 
melted.     Add  food  coloring,   then  corn  flakes. 

Drop  by  spoonfuls  onto  waxed  paper.     Shape 
into  wreath  with  fingers,  leaving  hole  in  center. 
Decorate  with  red  hots  (to  look  like  berries) .     Store 
in  refrigerator. 

Allison  Withrow 

LASAGNA     ROLL-UPS 


your  favorite  spaghetti 
or  lasagna  meat  sauce 

8  oz.    (or  as  many  as 
needed)  lasagna 
noodles 


1  (10  oz.)  pkg.   frozen 

chopped  spinach 
1  c.  Ricotta  cheese 
1  c.  Mozzarella  cheese 
1/2  c.   Parmesan  cheese 


Step   1:     Prepare  your  favorite  spaghetti  or 
lasagna  meat  sauce. 

Step  2:     Cook  and  drain  the  lasagna  noodles. 

Step  3:     Thaw  and  drain  the  spinach.     Add 
the  cheese.     (You  may  want  to  add  some  Italian  sau- 
sage or  extra  ground  meat.) 

Mix  all  these  ingredients  and  cut  your  lasagna 
noodles  in  halves. 

Step  4:     Spoon  some  cheese  mixture  on  one 
end  of  the  noodle  and  roll  it  up.     Place,   seam  side 
down,  in  a  shallow  casserole.     Sprinkle  with  Parme- 
san cheese.     Cover  roll-ups  with  the  meat  sauce. 
Sprinkle  again  with  more  Parmesan  cheese.     Bake  at 
350°  for  40  minutes. 

Meredith  Withrow 


QUICK     PITA     PIZZAS 


1  medium  onion 
1/2  green  pepper 


2  tsp.  olive  oil 
1  garlic  clove 
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2  whole  wheat  pita  1/2  tsp.    dried  basil 
breads  (available  at  1/2  tsp.   dried  oregano 
Harris  Teeter)  Mozzarella,   Fontina  or 

3  Tbsp.   tomato  paste  Gruyere  cheese 

Chop  onion  and  green  pepper.      Saute  onion 
and  pepper  in  oil.     Add  pressed  garlic  clove  just 
before  removing  them. 

Place  pita  bread  under  broiler  and  toast  one 
side.     Remove  from  broiler  and  spread  tomato  paste 
over  the  untoasted  side.     Sprinkle  with  basil  and 
oregano.     Top  with  onion  and  pepper  mixture.     Place 
cheese  over  pizzas.     Broil  until  cheese  is  melted. 
Serve  immediately.    Makes  2  servings. 

Note:     For  really  quick  pizzas,   use  a  favorite 
canned  spaghetti  or  pizza  topping  and  top  with  cheese 

Virginia  Wallace 

NO-BAKE     PEANUT     BUTTER      COOKIES 

1  c.   crunchy  peanut  vanilla  wafers  or  graham 

butter  crackers 

1  c.   marshmallow  cream 

Mix  peanut  butter  and  marshmallow  cream. 
Crush  about  3  wafers  for  each  cookie.     Place  a  tea- 
spoon ball  of  mixture  into  crumbs.     Roll  and  flatten 
into  cookies.     Makes  about  fifteen   1  1/2-inch  cookies. 

Leslie  and  Lisa  Herndon 

BOB'S      PEANUT     BUTTER     PLAY     DOH 

This  is  even  more  fun  than  regular  play  don, 
because  you  can  eat  it! 

Take  a  big  jar  of  peanut  butter.     Spoon  out 
some  big  globs  into  a  bowl.     Then  pour  in  a  few 
spoonfuls  of  honey.     Now  add  some  powdered  milk 
(either  instant  or  noninstant) .     Start  mixing  it  all 
up  with  your  hands.     Keep  adding  the  powdered 
milk  until  it  makes  a  good  dough.     Now  you  can 
mold  it  into  any  shape  you  like,   or  roll  it  out  and 
cut  out  shapes  with  cookie  cutters. 

It's  also  fun  to  take  some  raisins  and  make 
designs  on  your  shapes. 

Susan  Phillips 
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DECORATED      SANDWICHES 

Use  vegetables  and  fruits  creatively  to  deco- 
rate "lids"  of  sandwiches  with  faces  of  all  varieties 
(clowns,   monsters,   animals).     Use  raisins,    green 
peppers,   pickles,   peanuts,   lettuce  or  carrot  curl 
"hair,"  hard-boiled  egg,   celery  or  olive  eyes   (spread- 
ing lid  with  soft  butter  will  allow  decorations  to 
"stick"  better).     Kids  might  even  eat  tuna  or  egg 
sandwiches  if  decorated! 

Jessica  and  Samantha 
Touchstone 

SANDWICH     ROLL-UPS 

Cut  off  crusts  from  bread  (give  crusts  to 
birds).     Flatten  with  rolling  pin.      Spread  with  favorite 
filling.     Roll  up  and  eat  or. .  .refrigerate  (let  kids 
"time"  an  hour  or  so  in  refrigerator) .     Slice  into  pin- 
wheels. 

Fillings:      Cream  cheese  and  bacon  or  cucumber 
and  peanut  butter  and  jelly  or  mashed  banana,  egg 
salad,   tuna. 

ENGLISH     TOFFEE 

1  box  brown  sugar  12  regular- size  Hershey 

1  lb.  butter  bars 

1  pkg.   sliced  almonds 

Butter  large  cookie  sheet  (use  a  sheet  with 
sides) .     Heat  and  melt  together  the  brown  sugar  and 
butter.     Cook  to  hard-crack  stage   (300°)  about  15 
minutes,   stirring  constantly.     Pour  mixture  onto  the 
cookie  sheet  and  immediately  lay  Hershey  bars,  cover- 
ing toffee  mixture.     Spread  the  chocolate  evenly  over 
as  it  melts.     Sprinkle  almonds  on  top  and  press 
slightly  into  chocolate.     Cool  in  refrigerator.     Break 
into  bite -size  pieces.     Yield:      3  pounds. 

Marilyn  Withrow 

KEEP     'EM     HOME     BURGERS 

1/2  lb.   ground  beef  catsup   (Heinz) 

A.l.   sauce  Worcestershire  sauce 
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Heinz  57  sauce  favorite  kind  of  grated 

1  egg  cheese 

onion   (white) 

Take  ground  beef  and  put  into  large  bowl. 
Pour  in  2  tablespoons  of  A.l.   sauce,    1  teaspoon 
catsup,    1  teaspoon  of  Worcestershire  sauce  and  1/2 
diced  (white)   onion.     Mix  thoroughly  in  hands  so  that 
sauce  and  onion  are  well  mixed.     Beat   1  large  egg  for 
1  minute.     Then  sprinkle  cheese  in  egg.     After  mixing 
egg  and  cheese,  pour  into  beef.     Then  mix  in  egg. 
Then  shape  your  hamburgers  onto  plate  and  place  into 
refrigerator  for  a  few  minutes  until  oven  preheats. 

During  this  time,   juice  will  drain  from  burgers. 
Drain  juice  and  place  on  broiling  tray.     Turn  heat  to 
350°.     Broil  until  dark  brown  or  until  firm.     While 
broiling,   pour  Heinz  57  sauce  over  burgers. 

Jeff  G.   Doggett 

CEREAL     TREAT 

1  c.   white  sugar  1  c.  peanut  butter 

1  c.   white  syrup  5  c.  Rice  Krispies 

Mix  and  heat  first  3  ingredients.     Add  cereal, 
mix  and  press  in  greased  9  x  13-inch  pan. 

Michelle  Smith 
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RECIPES 

FROM  OUR  HERITAGE 


"Ye  are  the  salt  of  the  earth:     But  if  the  salt 
have  lost  His  savour,   wherewith  shall  it  be  salted?" 

Matthew   5:13 
King  James 


With  all  the  modern  "quickie"  recipes,   is  it 
any   wonder  that  we  have  lost  the  savor  or  texture 
of  what  our  ancestors  termed  good-old  Southern 
cooking. 

These  special  recipes  are  given  with  a  loving 
sense  of  nostalgia.     Our  mothers'  collection  bring 
memories  of  our  own  Happy  Tables. 

To  My  Daughter, 
With  Love 


RECIPES     FROM     OUR     HERITAGE 


APPLESAUCE      CAKE 


1  c.  oleo 

2  c.    sugar 

3  beaten  eggs 
3  1/3  c.   flour 

2  tsp.   cinnamon 

1  tsp.   cloves   (ground) 


1  tsp.    salt 

2  c.   chopped  pecans 
2  c.   hot  applesauce 
2  c.   raisins 

1  tsp.   vanilla 


Cream  oleo.     Add  sugar.      Then  add  eggs. 
Add  dry  ingredients,   which  have  been  sifted  together, 
Add  nuts,  applesauce  and  raisins,   which  have  been 
floured.     Add  vanilla.     Bake  at   350°  in  greased  tube 
pan  for  1  1/4  hours.     Let  cool. 

The  Late  Mrs.   Fred  W. 
Smith   (Mother  of  Evelyn 
Wilson) 


APPLE     BREAD 


1  heaping  c.  chopped 
apples 

2  c.  all-purpose  flour 
1  tsp.  baking  powder 
1  tsp.   soda 

1  c.   sugar 


1/2  c.   shortening 
1/4  tsp.   salt 
2  eggs 

1  tsp.   vanilla 
1  Tbsp.   milk 
1  Tbsp.   vinegar 


Cut  shortening  into  dry  ingredients.     Add  other 
ingredients.     Bake  at  350°  for  1  hour. 

Mrs.   Carl  Johnson  (Mother 
of  Happy  Sapp) 

OLD-FASHIONED     APPLESAUCE     CAKE 
(This  Is  One  Of  Mama's  Old  Home  Recipes) 


1  can  applesauce 
1/2  stick  butter  or 

margarine 

2  c.   sugar 

1  tsp.  vanilla 
1  c.  chopped  pecans 
1  c.  chopped  maraschino 
cherries 


1  c.  raisins 

2  1/2  c.   flour 

1  tsp.  cinnamon 
1  tsp.  cloves 

1  tsp.   allspice 

2  tsp.   soda 
1/4  tsp.   salt 
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Boil  raisins  in  water  for   5  minutes;   drain  and 
cool.      Heat  applesauce.     Remove  from  heat  and  add 
butter,    sugar  and  vanilla.     Let  this  cool.      Sift  together 
all  dry  ingredients.     Into  a  large  mixing  bowl,   com- 
bine pecans,   raisins  and  cherries.     Add  applesauce 
mixture  to  fruit  mixture  and  mix  well.     Fold  in  dry 
ingredients. 

Line  tube  cake  pan  with  waxed  paper  and 
grease.     Add  cake  batter  and  bake  at   350°  for   1  hour. 
Cool  in  pan  for  20  to  30  minutes.     Turn  out  and  sprin- 
kle with  powdered  sugar. 

Neva  Smith   (Mother  of  Sara 
Thompson) 

MY  MOTHER'S  BROWN  SUGAR  PIE 

1/2  c.   brown  sugar  1  Tbsp.   flour 

1/2  c.    granulated  2  Tbsp.   melted  butter 

sugar  3  Tbsp.   sweet  milk 

1  egg  1  tsp.   vanilla 

Mix  all  ingredients  and  beat  well.     Pour  into 
unbaked  pastry  shell  and  bake  at  350°  for  25  minutes. 

Grace  Williams 

BUTTERMILK     CORN     BREAD 

1  c.   corn  meal  1/2  tsp.   soda 

1  c.  plain  flour  1  tsp.   baking  powder 

1  1/2  tsp.   salt 

Beat  in  a  separate  bowl: 

1  1/4  c.  buttermilk  2  Tbsp.   melted  butter  or 

1  well-beaten  egg  vegetable  shortening 

Add  the  liquid  to  the  sifted  ingredients.     Beat 
until  well  blended.     Bake  in  8  x  10-inch  greased  pan 
at  425°  for  about  25  minutes. 

Mrs.  L.   H.   Painter  (Mother 
of  Eula  Ferguson  and 
Martha  Garris) 
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1  tsp. 

baking  powder 

1  tsp. 

salt 

1  tsp. 

soda 

1/2  c. 

butter 

1/2  c. 

nuts 

BANANA     NUT     BREAD 
(Old  Recipe) 

3  bananas 
1  c.   sugar 

1  Tbsp.   water 

2  c.   flour 

3  eggs 

Mash  bananas.     Add  sugar  and  water.     Let 
stand  15  minutes.     Sift  flour  with  dry  ingredients. 
Cream  butter  and  beat  in  banana  mixture.     Beat  eggs 
until  light  and  fluffy,   then  add  flour  and  nuts;   mix 
well.     Bake  in  loaf  pan  50  to  60  minutes  at  350°. 

Mrs.   Robert  T.   Mooney 
(Mother  of  Lola  Mayfield) 

CHOW-CHOW 

1  1/2  doz.   onions  1/4  peck  green  tomatoes 
3  heads  cabbage                         1  doz.   green  peppers 
1/2  peck  ripe  tomatoes  (seeds  removed) 

Grind  and  mix.     Mix: 

2  lb.  brown  sugar  1  oz.   turmeric 

1  tsp.   horseradish  celery  seed  (if  desired) 

1  Tbsp.  black  mustard  1  c.   salt 

seed 

Mix  all  ground  ingredients.     Let  stand  over- 
night,  then  put  into  a  strainer  to  drain.     Combine 
with  spices;  mix  thoroughly.     Put  into  a  pot  and  cover 
with  apple  cider  vinegar.     Boil  a  short  time,   stirring 
constantly  (until  heated  through) . 

Pour  into  hot  sterilized  jars  and  seal.     Delicious 
with  meats,   dried  beans,  etc. 

Mrs.   N.   M.   Christenbury 
(Mother  of  Arzelle 
Mitchell  and  Mary  Sloan) 
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FROZEN  CREAM  CHEESE   SALAD 
WITH  FRUIT  AND  SANDWICHES 

2   (3  oz.)   pkg.   cream  pinch  of  salt 

cheese  lettuce 

1  (3   1/2  oz.)   jar  prepared  fruit 
Bar-le-Duc  jelly  French  dressing 

2  c.   heavy  cream,   whipped 

Combine  the  cream  cheese  and  Bar-le-Duc  jelly. 
Fold  this  mixture  into  the  whipped  cream.     Add  the 
salt  and  pour  into  the  freezing  tray  of  an  automatic 
refrigerator.     Freeze  until  set. 

When  ready  to  serve,   arrange  a  square  on  each 
individual  bed  of  crisp  lettuce  and  surround  with  balls 
of  cantaloupe  and  watermelons,  large  black  pitted 
cherries  and  red  raspberries   (some  or  all  of  these). 
Serve  with  French  dressing. 

Serves  8  to  10.  To  serve  4  or  5,  make  half 
this  recipe.  One-third  cup  black  currant  jelly  may 
be  substituted  for  the  Bar-le-Duc  jelly. 

Meanwhile,   make  sandwiches  of  thin  slices  of 
orange  bread  spread  with  butter.     Cook  with  a  damp 
napkin  until  ready  to  serve.     Arrange   2  or   3  sand- 
wiches on  each  guest's  plate.     Perhaps  you  may  choose 
to  serve  chopped  parsley  butter  or  cool  watercress 
butter  sandwiches  instead. 

The  Late  Mrs.   F.   Dwight 
Stevens,   Sr.    (Mother  of 
Dorothy  Stevens) 

CRANBERRY     SALAD 

2  c.   raw  cranberries,  1/2  c.   seedless  green 

ground  grapes 

2  c.   miniature  marsh-  1/2  c.  nut  meats 

mallows  1/4  tsp.   salt 

3/4  c.   sugar  1  c.   heavy  cream, 
2  c.   dried  apples  whipped 

Combine  cranberries,   marshmallows  and  sugar. 
Cover  and  chill  overnight.     Add  other  ingredients 
and  fold  in  whipped  cream.     Serve  on  lettuce. 

Mrs.   Carl  Johnson  (Mother 
of  Happy  Sapp) 
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EGGPLANT      CASSEROLE 

1  eggplant  1  or  2  eggs 

1  c.   grated  Cheddar  1/4  tsp.   salt 

cheese  dash  of  pepper 

1/2  pkg.   herb  stuff-  3  Tbsp.   butter  or  margarine 

ing  mix 

Cook  eggplant  until  tender;   drain  and  mash. 
Add  butter,    1/2  the  grated  cheese,   salt  and  stuffing 
mix.     Mix  well,   using  potato  masher.     Add  egg  and 
mix. 

Pour  into  greased  1  1/2- quart  baking  dish 
and  top  with  remaining  cheese.     Bake  in  400°  oven 
for  about   20  minutes. 

Mrs.   L.    H.   Painter  (Mother 
of  Eula  Ferguson  and 
Martha  Garris) 

HARD-BOILED     EGG     PIE 

1  unbaked  pie  shell  margarine 

4  or  5  hard-boiled  eggs  3  or  4  cooked  bacon  slices 

Slice  eggs  into  a  lightly  browned  pie  shell. 
Dot  with  margarine.     Top  with  pieces  of  bacon.     Re- 
turn to  oven  until  margarine  is  melted.     Serve  hot. 

Delia  Grase  (Mother  of 
Mary  Helen  Stewart) 

24-HOUR     FRUIT     SALAD 

2  egg  yolks  1  (8  oz.)  bottle  maraschino 
1/2  c.  cream  or  milk  cherries 

juice  of  2  lemons  1  lb .   small  marshmallows 

1  large  can  pineapple,  1  pt.  cream  (heavy) 

drained 

Beat  yolks  until  creamy.     Add  lemon  juice  and 
cream  or  milk.     Cook  until  thickened;  cool.     Add  pine- 
apple, cherries  and  marshmallows.     Fold  in  the  pint 
of  cream  (whipped).     Let  stand  in  refrigerator  until 
the  next  day.     May  be  frozen  in  cake  liners. 

Mrs.  J.  J.  Runion  (Mother 
of  Virginia  Payne) 


1884-4  -203- 


FRUIT      SALAD 

1  pkg.   Dream  Whip,  1/2  c.   nut  meats 

whipped  1  pkg.  lime  jello,   dissolved 

1  large  can  fruit  in  juice  from  fruit  cocktail 
cocktail  and  1  c.   hot  water 

Add  all  together  and  congeal. 

Mrs.   Carl  Johnson   (Mother 
of  Happy  Sapp) 

FRIED     CORN     BREAD 

2  pt.  corn  meal  1  tsp.   soda 
pinch  of  salt  1  egg,   well  beaten 
1  (1  pt.)   jar  milk 

Mix  corn  meal  with  salt,   milk,   soda  and  egg. 
Add  a  little  more  milk,  if  needed. 

Have  heavy  pan  well  buttered  and  very  hot. 
Cook  until  brown  on  both  sides. 

Recipe  from  Lucy  Hayes,   wife  of  President 
Rutherford  Hayes,    1789. 

Dorothy  Funderburk 

REAL     GOOD     GINGERBREAD 
(1907) 

1  c.  buttermilk  1  tsp.   allspice 

1  c.   sugar  1  tsp.    ginger 

3  eggs  1  tsp.  cinnamon 

2  c.   sugar  1  c.   margarine 

1  tsp.   cloves  3  c.  flour  (self-rising) 

Bake  at  325°  approximately  1  hour  and  15 
minutes. 

Nora  Funderburk  (Grand- 
mother of  Marietta 
Funderburk,   Ruth  Griffin 
and  Mary  Helms) 

GINGERBREAD 

3  eggs  1  c.   molasses 

1  c.   sugar  1  c.  cooking  oil 
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1  tsp.   cinnamon 
1  tsp.   cloves 


1  tsp.    ginger 


Place  in  large  bowl;   beat  well. 


2  level  tsp .    soda 
1/8  c.   boiling  water 


2  c.   flour 

1  c.   boiling  water 


Dissolve  the  soda  in   1/8  cup  boiling  water. 
Add  to  beaten  mixture.     Sift  in  the  flour;   beat  well 
Add   1  cup  boiling  water;   beat  lightly.     Pour  into 
rectangular  pan  and  bake  in  moderate  oven  about 
45  minutes. 


Sauce : 

1   1/4  c.   brown  sugar 
1/3  c.   margarine 


1/3  c.   milk 


Place  over  low  heat  until  sugar  is  dissolved. 
Cook,  stirring  constantly,  until  sauce  thickens  and 
is  smooth.     Pour  on  Gingerbread  in  pan. 

Mrs.   Carl  Johnson   (Mother 
of  Happy  Sapp) 

MOUNTAIN     DROP     GINGER     COOKIES 


2  tsp .   soda 

2  c.   plain  flour 

3/4  c.    shortening 

1  c.   sugar 

1/4  c.   molasses 


1  egg 

1/2  tsp.  ginger 

1/2  tsp.  cloves 

1/2  tsp.  cinnamon 

1/2  tsp.  salt 


Cream  butter  and  sugar.     Add  egg.     Add 
spices.     Sift  the  flour  and  soda  together  and  add  to 
the  creamed  mixture.      (This  will  be  rather  stiff.) 
Form  into  balls.     Roll  each  in  granulated  sugar. 
Place  on  cookie  sheet. 

Dip  bottom  of  glass  in  sugar  and  press  each 
cookie.     Bake  8  to  10  minutes  at  375°. 

The  Late  Mrs.  Edna  Smith 
(Mother  of  Dorothy 
Funderburk) 
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GOLDEN     BARS 


1  1/3  sticks  margarine, 
melted 

2  c.   brown  sugar 

2  eggs,    well  beaten 
3/4  c.   nut  meats 


1  1/2  c.   flour,    sifted 
with  2  tsp.   baking 
powder  and   1/4  tsp.   salt 

1  tsp.   vanilla 


Mix  and  bake  in  greased  and  floured  shallow  pan 
about   325°  for  about   25  minutes.     Cut  in  squares  while 
warm. 

The  Late  Mrs.   Minnie 
Gribble 


ICEBOX      ROLLS 


1  c.    Crisco 

2  yeast  cakes 
1  c.   sugar 


1  tsp .   salt 

2  1/2  c.   warm  water 
flour 


Cream  Crisco,    sugar  and  salt.     Mix  yeast  cakes 
with  water,   then  mix  yeast  water  with  sugar  mixture. 
Add  enough  flour  to  make  stiff  dough.     Let  stand  in 
refrigerator  overnight.     Remain  in  icebox  until  time 
to  make  out.     Let  stand  3  hours.     Bake  at  400° 
approximately  15  to  20  minutes. 

The  Late  Mrs.   Pauline 
Fox   (Mother  of  Ruby 
Criminger) 


LEMON      CAKE 


Filling: 


3  lemons 

2  2/3  c.   sugar  (mix 

6  tsp.   flour 

1  1/2  c.   sugar  with 

7  eggs  (room  tempera- 

flour and  juice  of  lemons) 

ture;   4  yolks  in 

2  c.  boiling  water  (stir  in 

filling  and  3  yolks 

a  little  at  a  time  until 

in  cake) 

melted) 

3/4  stick  butter 

Cook  over  water  (double  boiler)  until  thick, 
stirring  constantly. 

Use  Duncan  Hines  yellow  cake  mix  for  layers. 

Mrs.   M.   L.    (Nannie)   Smith 
(Mother  of  Virginia  Davis) 
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LIME      SHERBET 

1  qt.    sweet  milk  grated  rind  and  juice  of 

1  (3  oz.)  pkg.   lime  2  lemons 

jello  1/2  c.  boiling  water 

1   1/2  c.    sugar 

Mix  milk  with  jello,   which  has  been  dissolved 
in  boiling  water.     Add  sugar  with  rind  and  juices. 
Put  in   2  freezer  trays.     When  frozen   1/2  in  from  outer 
edge,  remove,  put  in  bowl  and  beat.     Repeat  twice. 

Mrs.   Fred  W.    Smith 

(Mother  of  Evelyn  Wilson) 

MOLASSES      GINGERBREAD 

Place  in  large  bowl  and  beat  well: 

3  eggs  1  tsp.  cinnamon 

1  c.   sugar  1  tsp.  cloves 

1  c.   molasses  1  tsp.  ginger 

1  c.   cooking  oil 

Dissolve : 

2  tsp.   soda  1/8  c.   hot  water 

Add  to  beaten  mixture. 

2  c.   flour  1  c.   boiling  water 

Sift  in  the  flour.     Beat  well.     Add  the  boiling 
water.     Beat  lightly.     Pour  into  greased  and  floured 
pan.     Bake  in  moderate  350°  oven  about  45  minutes. 

The  Late  Mrs.   C.  M.  Faris 

ORANGE     DATE     CAKE 
(75  Years  Old) 

1/2  c.   butter  or  1  c.   chopped  dates 

margarine  2/3  c.   sour  milk 

1  c.   sugar  1  tsp.   soda  (dissolve  soda 

2  eggs  in  milk) 
grated  rind  of  1  or                   2  c.   plain  flour 

2  oranges 
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Cream  the  butter  and  sugar.     Add  dates.     Add 
beaten  eggs  and  rinds.     Sift  the  flour  and  add   alter- 
nately with  milk.     Bake  at  350°. 

Mix  enough  sugar  and  orange  juice  to  make  a 
cupful.     Pour  over  cake  while  still  warm.      (I   spoon  the 
juice  over  so  it  will  soak  into  the  cake . ) 

Mrs.   Lou  Williams   (Aunt  of 
Margaret  Van  Landingham) 

ORANGE     NUT      CAKE 

1/4  c.   butter  1/4  tsp.    salt 

1  c.    granulated  sugar  1  tsp.   grated  orange  rind 

2  eggs  1  c.   seeded  and  chopped 
2/3  c.   buttermilk  dates 

1  tsp.    soda  1/2  c.   chopped  nut  meats 

2  c.   flour 

Also  add: 

2  pieces  candied  pine-  a  few  candied  cherries 

apple 

Bake  in  sheet  cake  pan  at  350°  about   1  hour. 
When  cool,   pour  filling  over  top. 

Filling: 

1  c.   sugar  1  tsp.   orange  rind 

1  c.   orange  juice 

We  always  had  this  at  Christmas;  liked  it  better 
than  fruitcake. 

Marie  A.   Spangler  (Mother 
of  Mabel  Hunt) 

ORANGE,      PINEAPPLE     AND   CARROT     SALAD 

Make  orange  gelatin,  using  half  the  water  called 
for  on  the  box.     Add  grated  carrot  and  un drained 
crushed  pineapple  in  whatever  proporton  you  like. 
Pour  into  mold  and  refrigerate  until  set. 

Mrs.  Frances  Johnson 
(Mother  of  Elizabeth 
Hudson) 
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ORANGE     FILLING 

1  c.   sugar  1/4  c.   cornstarch 
1/4  tsp.   salt 

Stir  in  slowly  1  cup  orange  juice  (including 
pulp).     Cook  over  medium  heat  and  stir  constantly. 
Boil   1  minute  and  add: 

1-2  Tbsp.   lemon  juice  2  Tbsp.   orange  rind 

2  Tbsp.   butter 

The  Late  Mrs.   F.   G. 

Coulter  (Mother  of  Linda 
Guin ,   Jr . ) 

PECAN     PIE 

3  eggs  1/2  c.    dark  Karo  syrup 
1  c.   sugar                                    1  tsp.   vanilla 

1  Tbsp.    flour  1/2  stick  butter  or  marga- 

1  tsp.   vinegar  rine 

1  c.  chopped  pecans 

Beat  eggs  and  combine  with  sugar  and  flour, 
which  have  been  mixed.     Mix  rest  of  ingredients  with 
above.     Bake  in   350°  oven  for  45  minutes. 

Marie  A.    Spangler   (Mother 
of  Mabel  Hunt) 

PLAIN     CAKE 

3  1/2  sticks  margarine  2  tsp.   vanilla 

1  pkg.   xxxx  sugar,  1  tsp.  lemon 

sifted  6  eggs  (one  at  a  time) 

1  box  flour  (in  sugar  juice  and  grated  rind  of 

box)  1  lemon 

Bake  in  tube  pan  at  325°  for  25  minutes.     Turn 
heat  up  to  360°  and  bake  for  1  hour  and  15  minutes. 

The  Late  Mrs.   Fred 

Coulter  (Mother  of  Linda 
Guin,  Jr.) 
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PLAIN      CAKE 


1/2  lb.   margarine 

1/2  c.    Crisco 

2   3/4  c.   sugar 

5  eggs   (one  at  a  time) 

pinch  of  salt 


1/2  tsp.   baking  powder 

1  c.   sweet  milk 

3  c.  flour  (level,   unsifted) 

2  tsp.   lemon  flavoring 
1  tsp.   vanilla 


Bake  in  tube  pan   1  hour  and   15  minutes. 
Optional : 


1/2  c.   cocoa 


3/4  c.  nut  meats 


PLUM 


The  Late  Mrs.   S.   E.   Casper 
(Mother  of  Ella  Earl 
Mitchell) 


1  pkg.   lemon  jello 
1  pt.   boiling  water 
3/4  c.   raisins 
3/4  c.   cooked  prunes, 

chopped 
3/4  c.    Grape-Nuts 


Grind  all  fruit  in  food  chopper. 

Mrs.   I.   E.   Killian   (Aunt 
of  Happy  Sapp) 

POUND     CAKE 


UDDUN 

fG 

1  tsp. 

cloves 

1  tsp. 

cinnamon 

1  tsp. 

chopped  candied 

fruit 

1  tsp. 

cilum  pineapple 

1  tsp. 

orange  peel 

1  tsp. 

nuts  (optional) 

6  eggs 

1  c.   or  1/2  lb.  butter 

1/2  c.   Crisco 

3  c.   sugar 

3  1/2  c.   flour 


1  1/2  tsp.  baking  powder 

1  tsp.  vanilla 

2  c.   fresh  lemon  juice 
1  c.  milk 

1  tsp.   salt 


time. 
Bake 


Cream  sugar  and  butter.     Add  eggs,  one  at  a 
Add  flour  alternately  with  milk  and  vanilla. 
1  hour  at   350°. 

The  Late  Mrs.   Kate 
Kornegay  (Mother  of 
Margaret  Ramseur  and 
Frances  Kimbrell) 


-210- 


MOM'S     POUND     CAKE 


2  c.    sugar 
4  eggs 

1  c.   Crisco 
pinch  of  salt 

2  1/2  c.    Softasilk  cake  flour 


1/2  c.   self -rising  flour 
1  c.   sweet  milk 
1  Tbsp.   vanilla  flavoring 
1  tsp.   lemon  flavoring 


Cream  the  Crisco  and  sugar  at  No.    8  speed 
for   5  minutes.     Add  pinch  of  salt.     Turn  to  No.    3 
speed  and  add  eggs,   then  add  milk  and  flour,  a 
little  at  a  time.     Then  add  flavorings.     Bake  at  325° 
for  1  hour,  then  turn  oven  to  350°  and  bake  for  20 
minutes.     Do  not  open  oven  while  baking. 


Icing: 

1  Tbsp.  lemon  juice 
1  box  confectioners 
sugar 

Stir  well. 


sweet  milk  to  consistency 
2  Tbsp.    shortening 


Cecile  Godwin  (Mother  of 
Sylvia  Fisher) 


MISS     ESSIE'S     AND     EMMA'S     POUND     CAKE 


1  lb.  butter 

1  lb.   sugar  (2c.) 

1  lb.   flour 


12  eggs 

1  tsp.   vanilla 


Cream  butter  and  sugar.  Add  alternately  with 
beaten  egg  yellows  and  flour.  Add  beaten  egg  whites 
and  flavoring.     Bake  at  325°  about  1  hour. 

The  late  Misses  Essie  and 
Emma  Dearmond 

COLD     OVEN     POUND     CAKE 


1  c.  butter  (2  sticks) 

1/2  c.   Spry  or  Crisco 
(1/4  c. ;   no  substi- 
tute) 

3  c.   sugar 

3  c.   flour  (plain) 


5  eggs 

1  c.   milk 

1  tsp.   vanilla 

1  tsp.  lemon  or  almond 

flavoring 
1/2  tsp.  baking  powder 


1884-4 


-211- 


Cream  butter  and  sugar  thoroughly.     Add   1 
egg  at  a  time.     Mix  dry  ingredients  together.     Add 
dry  ingredients  and  milk  alternately.     Put  in  cold 
oven  at  350°.     Bake   1  hour  and   15  minutes.     Don't 
look  at  cake  while  baking. 

Marie  A.   Spangler   (Mother 
of  Mabel  Hunt) 

PUMPKIN     PIE 

1/2  c.    sugar  3  eggs 

1  tsp.   salt  2  Tbsp.   melted  butter 

1/4  tsp.  cloves  1  c.   milk 

1/4  tsp.   nutmeg  2  c.   pumpkin 

1/4  tsp.    ginger 

Mix  sugar  and  spices.     Add  pumpkin  and  milk. 
Mix  thoroughly.     Add  egg  yolks  and  melted  butter. 
Fold  in  beaten  whites. 

Put  in  unbaked  pie  crust  and  bake  at  400°  for 
30  to  40  minutes. 

Mrs.   L.   H.   Painter  (Mother 
of  Eula  Ferguson  and 
Martha  Garris) 

POTATO      SALAD     DRESSING 
(Pennsylvania  Dutch) 

You've  heard  the  expression  "a  pinch"   when 
asked  about  quantities  of  ingredients  in  a  recipe. 
Well,  this  is  what  happened  to  my  mother,  Mrs.   Clara 
Childers,   while  visiting  me  in  Pennsylvania.     My  mother 
liked  my  Pennsylvania  Dutch  neighbor's  potato  salad. 
When  mother  asked,   "how  big  a  pinch?",   she  was  in- 
vited to  come  over  and  they'd  "make  and  measure."     The 
following  is  the  result  and  it  became  a  family  favorite. 

11/2  Tbsp.   sugar  2  egg  yolks 

11/2  Tbsp.   flour  2  Tbsp.   butter 

1  tsp.   dry  mustard  3/4  c.   milk 

1  tsp.   salt  1/4  c.   vinegar 

few  grains  of  cayenne  pepper 

Mix  dry  ingredients.     Add  slightly  beaten  egg 
yolks,   melted  butter  and  milk  slowly  and  then  vinegar. 
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Cook  in  double  boiler.     Cook  potatoes  and  pour 
this  warm  dressing  over  them. 

Mrs.   Clara  Childers  (Mother 
of  Ruby  Prather  and 
La  Verne  Harris) 

12-MINUTE     SURPRISE     COOKIES 


1  c.   sugar 
1  egg 

3   1/2  c.   flour 
1  tsp.   soda 


1/2  c.  shortening 

1/2  c.  milk 

2  tsp .  cream  of  tartar 

1  tsp.  vanilla 


Roll  thin.     Place  in  pan  with  teaspoon  of  filling 
on  each  cookie,  not  allowing  the  filling  to  spread  to 
edge.     Place  another  cookie  on  top  and  bake  in  the 
usual  way  at  375°  to  400°. 


Fig  Filling: 

1  c.  chopped  figs 
1  c.   sugar 


1  c.   water 
1  tsp.   flour 


Cook,   stirring  carefully. 
Raisin  Filling: 


1  c.  chopped  raisins 
1/2  c.   sugar 


1  tsp.   flour 
1  c.   water 

The  Late  Mrs.  Helen  A. 
Mutz  (Mother  of  Doris 
Mitchell) 


1  large  head  cabbage 
1  onion,   grated 
3/4  c.   sugar 
1  c.  vinegar 


SLAW 


1/2  c.   vegetable  oil 

1  tsp.  celery  seed 

2  tsp.   dry  mustard 
1  Tbsp.   salt 


Grate  cabbage  and  onion.     Mix  other  ingre- 
dients.    Boil  and  pour  over  cabbage  and  onion. 

Eugune  Dominy 
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SODA     BISCUITS 


2  c.   flour 
1/2  tsp.   soda 
1  c.   buttermilk 


1  tsp.   salt 

2  heaping  Tbsp.    shortening 


Cut  shortening  into  dry  ingredients.     Mix  other 
ingredients.     Roll  out,  cut  and  bake  in  moderate  oven. 

Mrs.   Carl  Johnson   (Mother 
of  Happy  Sapp) 

SQUASH      CASSEROLE 


2  c.   squash,   cooked 
1  c.   bread  crumbs 

1  c.   milk 

2  Tbsp.   margarine 
1  c.    grated  cheese 


2  eggs,  beaten 

1  tsp.   salt 

1  tsp.   pepper 

1  small  onion,   diced 


Mix  above  together  and  put  in  casserole.     Top 
with  buttered  bread  crumbs.     Bake  at  350°  for  30  min- 
utes.     (Can  be  prepared  ahead  and  frozen.) 

Marie  A.    Spangler   (Mother 
of  Mabel  Hunt) 

OLD-TIMEY     SUGAR     COOKIES 


1  c.  butter 

1  level  tsp.  baking  powder 

1  c.   sugar 

enough  flour  to  make  a 

2  eggs 

dough  (roll  out  thin  on 

1  Tbsp.   water 

cutting  board;  about 

1  tsp.   vanilla  extract 

2  1/2  c.) 

Cream  butter  and  sugar  thoroughly.  Beat  eggs 
until  light.  Add  to  creamed  mixture.  Beat  well.  Add 
water  and  extract. 

To  1/2  cup  of  sifted  flour,  add  baking  powder 
and  sift  into  other  ingredients.     Beat  until  light  and 
then  add  enough  flour  to  make  a  soft  dough,   about 
2  cups.     Turn  out  on  floured  cutting  board,  knead 
lightly,   roll  out  very  thin  and  cut  out  with  cookie 
cutter.     Bake  in  a  hot  oven   10  minutes  about  450°. 
Makes  50  cookies. 
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The  older  they  get 


the  better  they  taste. 

Mrs.   John  (Mae)  Phifer 
(Mother  of  Lela  P. 
Campbell,   Myrtle  Stover 
and  Evelyn  Martens) 


SWEET      POTATO      SOUFFLE 


2  c.    sweet  potatoes, 
cooked  and  mashed 


1/2  c. 
1  egg 


milk 


Beat  together  until  fluffy  and  add  one  or  more 
of  the  following:     raisins,  coconut,  pecans,  lemon  or 
orange  flavoring. 

These  ingredients  were  usually  put  together 
without  measuring,   according  to  what  she  had  and 
what  tasted  good.     Depending  on  how  sweet  you  want 
it,  you  could  add  brown  sugar.     Bake  at   350°  in 
casserole  dish  until  it's  set  and  starts  to  brown. 

Optional:      Sprinkle  top  with  marshmallows  and 
return  to  oven  until  marshmallows  melt  and  brown  a 
little. 

Mrs.  Frances  Johnson 
(Mother  of  Elizabeth 
Hudson) 


TEA      CAKES 


1/2  c.   shortening 

1  egg 

7/8  c.   sugar 

2  1/2  c.   flour 


1/2  tsp.    soda 
1/2  tsp.   salt 
1/4  c.   sour  cream 
1/2  tsp.  vanilla 


Mix  flour,   salt  and  shortening  together.     Mix 
sugar  and  egg.     Beat  well.     Add  to  flour  mixture. 
Add  soda  to  milk  and  mix  all  together.     Knead  well 
and  roll  1/8  inch  thick  on  floured  board.     Cut  in  de- 
sired shapes  and  bake  in  moderate  oven  until  lightly 
browned. 

The  Late  Mrs.  Mollie 
Coltharp  (Grandmother 
of  Happy  Sapp) 
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**     EXTRA     RECIPES      ** 
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SPECIAL  MENUS  FOR 
SPECIAL  OCCASIONS 


Jesus  saith  unto  them,   "My  meat  is  to  do  the  will 
of  Him  that  sent  Me,   and  to  finish  His  work." 

John   4:34 
King  James 


CLASSIC   HOSPITALITY 

Charlotte  or  The  Queen  City  of  the  South, 
as  her  citizens  delight  to  call  her,   has  always  been 
famed  for  the  style  of  her  living,   taught;   by  ex- 
ample,  of  her  royal  Queen  Charlotte  noted  for    the 
hospitality  of  her  people  and  for  the  richness  of 
their  living. 

An  invitation  to  any  function  where  food  is 
served  gives  a  feeling  of  excitement  and  extra 
delicious  eating.     Good  entertaining  is  where 
planning,  preparation,  and  creativity  is  involved. 
The  way  you  serve,   what  you  serve,  and  how 
you  serve  is  the  keynote. 


SPECIAL     MENUS     FOR     SPECIAL     OCCASIONS 

A     BRUNCH     FOR     A     WEDDING     PARTY     OR 
OUT     OF     TOWN      GUESTS     OR     NEW     NEIGHBORS 


Banana  Slush  Punch 


Tomato  Juice 


Coffee 


Serve  on  hot  trays:      Sausage-Egg  Casserole* 

Cheese  Grits 
Bacon  Roll- Up s* 
Quiche  (ham) 
French  Puffs* 
Hot  Fruit  Bake* 
Cheese  Sticks 

Coffee  Cakes  (Two  Kinds) 

Melon  Balls  or  Fresh  Strawberries 
Little  Angel  Biscuits  Hot  Onion  Rounds* 

SAUSAGE-EGG     BREAKFAST      CASSEROLE 


8  slices  white  bread, 

trimmed,  buttered 

and  cubed 
1  lb.   mild  sausage, 

cooked  until  crumbled 

but  not  dry 
1/2  c.   sharp  cheese, 

shredded 


1/2  c.   mushrooms 

3/4  c.   half  and  half  or 

light  cream 
1  1/4  c.   milk 

1  tsp.   Worcestershire  sauce 
1  tsp.   prepared  mustard 
5  eggs,   slightly  beaten 
salt  and  pepper  to  taste 


1/2  c.   Swiss  cheese,  shredded 


Use  a  big  casserole,   slightly  oiled,    13  x  9 
inches  or  bigger,  as  this  swells. 

Place  buttered  bread  cubes  in  casserole,   then 
the  cooked  sausage.     Sprinkle  the  cheeses  and  mush- 
rooms next.     Mix  light  cream,   milk,  Worcestershire 
sauce,   mustard  and  eggs.     Spread  over  casserole. 
Cover  and  let  stand  in  refrigerator  overnight. 

Parmesan  cheese  may  be  sprinkled  over  all 
before  baking,  if  desired.     Bake  in  a  350°  oven  for 
35  to  40  minutes. 
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HOT     FRUIT      BAKE 

1  large  can  sliced  pine-  1/2  tsp.   cinnamon 

apple  1/2  tsp.   curry  powder 

1  large  can  pears  2  c .  reserved  juices  of 
1  large  can  peaches  fruits 

1/3  c.   margarine  1  large  can  apricots 

3/4  c.  brown  sugar  1  large  can  plums 

4  Tbsp.   flour  1  jar  apple  rings 

Drain  all  fruits,  cut  them  in  halves  and 
arrange  in  large  casserole.     Save  the  apple  rings  for 
the  top  layer.     Heat  juices,   margarine  and  spices, 
blending  in  the  flour  until  thickened.     Pour  over 
fruit  and  let  stand  in  refrigerator  overnight.     Heat 
in  350°  oven  until  fruit  begins  to  boil.     Make  sure 
fruit  in  the  middle  of  casserole  is  also  hot.     Serves 
12  or  more. 

Good  with  any  meat  dish. 

BACON     ROLL-UPS 

1  loaf  fresh  white  1  can  cream  of  mushroom 

bread  soup   (undiluted) 

1  lb.    good  quality  wooden  toothpicks 
sliced  bacon 

Remove  crusts  from  bread  and  cut  into  3 
strips.     Generously  spread  soup  on  each  strip.     Cut 
bacon  slices  into  3  or  4  equal  pieces.     Wrap  the 
bread  strips  up  jelly-roll  style  and  place  a  bacon 
strip  around  this,  inserting  a  toothpick  through  bacon 
to  hold  in  place.     Place  all  wrapped  pieces  in  a  broiler 
pan  (or  pan  with  sides)  to  catch  the  grease.     These 
may  be  made  a  day  ahead  and  kept  refrigerated.     Bake 
in  a  low  300°  oven  for  about  an  hour.     They  will  be 
nice  and  crispy. 

June  Barton  Rose 
Richmond,  VA 

FRENCH     BREAKFAST     PUFFS 

1/3  c.   shortening  1  egg 

1/2  c.   sugar 
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Cream  together  in  mixer  bowl.      Sift  together 
and  add  to  creamed  mixture  alternately  with  milk: 

1  1/2  c.   flour   (all-  1/2  tsp.    salt 

purpose)  1/4  tsp.   nutmeg 

1  1/2  tsp.   baking  1/2  c.   cold  milk 
powder 

Fill  greased  miniature  muffin  tins  about  2/3 
full  and  bake  in   350°  oven  until  brown.     Immediately 
remove  from  pan ,   dip  in  6  tablespoons  melted  marga- 
rine and  then  roll  in  mixture  of  the  following  until 
coated: 

1  tsp.    ground  cinnamon  1/2  c.   sugar 

Serve  warm. 

Jenny  Barton  Bolen 

HOT     ONION     ROUNDS 

1  loaf  party  rye  bread  rounds 

Refrigerate  until  ready  to  use: 

1  c.   mayonnaise  1  c.   chopped  spring  onions 
1  c.    grated  sharp  (including  stems),   finely 

cheese  chopped 

dash  of  salt  and  3  Tbsp.   chopped  ripe  olives 

pepper 

Toast  one  side  of  rye  bread.     Spread  mixture 
on  other  side  and  bake  at   350°  for   10  to   12  minutes. 
A  dash  of  paprika  may  be  sprinkled  across  the  top 
of  each  round  if  color  is  needed. 
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LADIES     FOR     LUNCH 
(On  The  Porch) 

Appetizer:     Tropical  Smoothie* 

Ham-Cheese  Quiche* 

Sesame  Tomatoes* 

Cauliflower -Broccoli  Medley* 

Melon  Bites 

Cheese  Fingers*  Iced  Tea,  Plain  or  Minted 

Strawberry  Delight* 

HAM-CHEESE     QUICHE 

Bake  9-inch  pie  shell  in  400°  oven  for  5  minutes. 
Layer  in  pie  shell: 

2  c.   grated  Swiss  3/4  c.   minced  ham 
cheese  1  slice  bacon,   cut  in  bits 

Put  in  blender  and  mix  well: 

1  c.   half  and  half  1/4  tsp.   hot  sauce 

3  eggs  1  small  onion,   grated  (use 
1/2  tsp.   salt  and  less) 

dry  mustard  sprinkle  of  nutmeg  and 

Accent 

Pour  this  mixture  over  cheese  in  shell.     Place 
another  slice  of  bacon,   cut  in  bite-size  pieces,  over 
top.     Bake  in  350°  oven  for  25  minutes,   until  center 
is  done. 

TROPICAL     SMOOTHIE 

Use  electric  blender:     Process  until  frothy  and 
pour  into  stemmed  glasses  or  punch  cups.     Garnish 
each  with  a  whole  strawberry. 

1  qt.   orange  juice  2  large  bananas 

1  c.   fresh  strawberries  6  ice  cubes 

Combine  half  of  the  first  4  ingredients  in  con- 
tainer and  process  until  frothy.     Makes  about  2  quarts. 
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CHEESE     FINGERS 


1  large  loaf  Sunbeam 
thinly  sliced  bread 
(crusts  removed) 

Add: 

1  beaten  egg 
1/2  c.   mayonnaise 
1  tsp.    grated  onion 
4  Tbsp.   melted  butter 


9  oz.   New  York  cheese, 
grated 


dash  of  salt 
dash  of  paprika 
dash  of  oregano 


crushed 


Mix  all  these  and  spread  on  slice  of  trimmed 
bread.     Add  another  slice  of  bread  and  spread  mix- 
ture on  top.     Sprinkle  paprika  and  oregano  across 
top.     Place  these  "sandwiches"  on  a  cookie  sheet  and 
freeze. 

When  ready  to  use ,   slightly  thaw  and  slice  in 
finger  strips.     Heat  in  a  350°  oven  until  hot  and 
browned. 

CAULIFLOWER-BROCCOLI      MEDLEY 


1  head  cauliflower 

1  bunch  broccoli 

2  small  onions,   sliced 
and  separated  into 
rings 

1/2  c.  chopped  pimento- 
stuffed  olives 


1/2  c.   mayonnaise 
1/3  c.   vegetable  oil 
1/3  c.   vinegar 
1/4  c.   sugar 
1/2  tsp.   salt 
1/4  tsp.  pepper 
2  slices  bacon,  cooked 
and  crumbled 


Wash  cauliflower  and  remove  green  leaves. 
Separate  and  slice  into  bite -size  pieces.     Do  the  same 
for  the  broccoli.     Combine  vegetables  in  a  large  bowl. 
Combine  remaining  ingredients  except  bacon.     Add 
to  vegetables,  tossing  gently.     Chill  several  hours 
or  overnight. 

Garnish  with  the  crumbled  bacon  before  serv- 
ing.    This  makes  a  nice,  big  colorful  salad  bowl. 

STRAWBERRY     DELIGHT 


1  c.   all-purpose  flour 


1/2  c.  chopped  pecans 
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1/2  c.   butter  or  marga-  1/4  c.   firmly  packed  brown 

rine,   melted  sugar 

Combine  the  flour,  pecans,  butter  and  sugar  in 
an  8-inch  square  pan;   stir  well.     Bake  at   350°  for  20 
minutes,   stirring  occasionally;  cool. 

1  (10  oz.)   pkg.   frozen  2  egg  whites 

strawberries,   thawed  1  c.    whipping  cream, 

1  c.   sugar  whipped 

2  tsp.   fresh  lemon  sliced  fresh  strawberries 
juice 

In  large  bowl,  beat  egg  whites  until  stiff,  add- 
ing the  strawberries,    sugar  and  lemon  juice.     Beat  at 
high  speed  of  electric  mixer  until  stiff  peaks  form , 
about  10  minutes.     Fold  in  whipped  cream. 

Use  a  spring-form  pan,   9  inches.     Press  about 
2/3  of  crumb  mixture  into  pan;   spoon  in  strawberry 
mixture.      Sprinkle  remaining  crumbs  on  top  and  freeze 
until  firm.     Garnish  the  top  with  fresh  strawberries 
when  serving. 

This  is  very  much  like  strawberry  ice  cream  with 
a  crunchy  topping. 

BAKED     SESAME     TOMATOES 

4  medium- sized  tomatoes  dried  parsley  flakes 

seasoned  salt  3  tsp.   sesame  seed 

garlic  powder  6  Tbsp.   Italian -style 

2  Tbsp.   melted  butter  seasoned  fine  dry  bread 

crumbs 

Heat  oven  to  350°.  Cut  out  stem  ends  of  toma- 
toes and  cut  in  halves  horizontally.  Arrange  tomatoes 
on  cookie  sheet.  Sprinkle  tops  of  tomatoes  generously 
with  salt  and  garlic  powder. 

In  small  bowl,   combine  bread  crumbs  and  melted 
butter;  blend  well.     Spread  mixture  over  top  of  each 
tomato.     Then  sprinkle  sesame  seed.     Bake,   uncovered, 
about  30  minutes  or  until  tender  and  still  holding 
shape . 

Dana  Barton  Vaden 
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A      SOUTHERNER'S     DELIGHT      DINNER     PARTY 

Holiday  Perked  Punch*  Chips  and  Crackers 

Artichoke  Dip*  Cold  Spinach  Dip* 

Broccoli -Cauliflower  Medley* 

Congealed  Cranberry  Salad 

Marinated  Beef  (sliced  thinly) 

Wild  Rice  Casserole  (men  like  it)* 

Cheezy  Potatoes  Green  Beans  Almondine 

Tomato  Gravy* 
Old-Fashioned  Sweet  Potato  Pudding* 

Sourdough  Bread  Mint  tea /coffee 

Chocolate  Delight  Strawberry  Truffle 

PERKED     PUNCH 

48  oz.  cranberry  juice  36  oz.   apple  juice 

Use  a  large  coffeemaker.     In  the  basket,  place: 

4  cinnamon  sticks  1/2  c.  brown  sugar 

2  tsp.  cloves  1/2  tsp.   salt 

Let  this  perk  away  and  keep  hot. 

COLD     SPINACH     DIP 

Thaw  and  drain  one  10-ounce  package  spinach. 
Do  not  cook.     In  medium-sized  bowl,   mix: 

1  envelope  Knorr  1  c.   sour  cream 

vegetable  soup  mix  1  can  water  chestnuts, 

1  small  onion,  chopped  chopped 

fine  dash  of  salt  and  white 

1  c.   mayonnaise  pepper 

Add  in  the  spinach;   mix  and  let  stand  at  least 
6  hours  before  serving.     Sprinkle  paprika  over  top 
for  garnish. 
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ARTICHOKE     DIP 


]    ( 1  lb.)   can  arti- 
choke hearts,  chopped 


1  c .   mayonnaise 

1  c.  Parmesan  cheese 


Mix  the  above  and  pour  into  casserole.  Add 
slivered  almonds  across  the  top.  Bake  in  350°  oven 
for  30  minutes. 

Jenny  Barton  Bolen 

TOMATO      GRAVY 


1  large  20  oz.   can 
tomatoes  (un drained; 
I  like  to  use  my 
frozen  tomatoes,    1 
large  or  2  small  pkg.) 

2  Tbsp.   bacon  drippings 
2  Tbsp.   butter 


salt  and  pepper  to  taste 
4-5  slices  bread,  broken 

into  small  pieces 
1/2  c.    (or  less)   sugar 
1/2  c.   grated  cheese 
6  slices  bacon ,  cooked 

and  crumbled 


Chop  tomatoes  fine.     Place  tomatoes  and  juice 
in  a  casserole  dish.     Add  bacon  drippings  and  bacon, 
butter,   salt,   pepper,  bread  and  sugar.     Place  cheese 
on  top.     Bake  at   325°  for  at  least   1  hour. 

This  is  another  version  of  scalloped  tomatoes. 

OLD-FASHIONED      SWEET     POTATO     PUDDING 
3  heaping  c.   grated  sweet  potatoes  (use  your  blender) 


In  large  bowl,   mix: 

2  c.   milk 

2  c.   sugar  (may  be  too 

much) 
2  eggs 
1/2  tsp .   vanilla 


1/4  tsp.   cinnamon 
1/4  tsp.  nutmeg 
1/4  tsp.   allspice 
1/8  tsp.   salt 


Melt   1/4  pound  butter  or  margarine  and  pour 
into  mixture  along  with  the  grated  potatoes.     Bake  in 
350°  oven  for  1  to  1  1/2  hours. 

May  add  a  tablespoon  of  molasses  or  syrup  to 
above,  if  you  like.     The  secret  is  in  the  grating  of 
the  potatoes. 
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WILD     RICE      CASSEROLE 


c .   cooked  chicken , 

cut  in  bite- size  pieces 

(save   1  1/2  c.   chicken 

broth  and  add  to 

mixture) 

lb.   Neese's  sausage, 

browned  and  drained 

(not  the  hot) 

c.   chopped  celery 

Tbsp.    green  pepper, 

chopped 

small  jar  diced 

pimentos 


1  box  Uncle  Ben's  wild 

rice  mix 
1/3  c.  brown  rice  or  regu 

lar  rice 
1  can  cream  of  mushroom 

soup  and   1/2  can  water 
1  (4  oz.)   can  mushrooms, 

chopped 
1  Tbsp.  instant  minced 

onion 
1/2  tsp.   marjoram 
1/2  tsp.   thyme 


(No  salt  or  pepper  needed.)     Add  the  bell 
pepper  and  celery  to  sausage  mixture  and  saute  for 
3  minutes.     Add  the  rices  and  cook  in  same  skillet 
about   5  minutes. 

Use  a  large  casserole  and  mix  other  ingredients 
together  with  this  mixture.     Bake  in  a  350°  oven  for 
30  to  35  minutes.      Cover  with  foil  for  the  first   10  min- 
utes of  baking  time. 
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MEXICAN     DINNER 

Appetizer:     "Amy-ritas"   (or  Kathy-ritas  --  honoree's 

first  name)*  with:      Chili  con  Queso,   Hot  Cheese 
Dip*,   Delicias  de  Quesos,   Tortilla  chips 

Main  Course:     Gazpacho*  with  croutons  served  in  summer 
when  fresh  vegetables  are  in 

South  of  the  Border  Chicken 

Beef  Enchiladas* 

Chili  Rellenos  Casserole* 

Mexican  Red  Rice* 

Guacamole  Salad* 

Lettuce  Bed 

Mexican  Sauces,   Relishes   (try  at  your  own  risk) 

Dessert:      Helado  Y  Nieve   (Ice  and  Snow)* 
After  Dinner  Mexican  Hot  Chocolate* 

HOT      CHEESE      DIP 

1  (1  lb.)  box  Velveeta  1  (8  oz.)   jar  Old  El  Paso 

cheese  taco  sauce  (medium  or  hot, 

depending  upon  taste) 

Use  a  double  boiler.     Melt  cheese  in  the  top. 
Add  the  taco  sauce. 

Serve  in  a  fondue  pot  or  chafing  dish. 

Jenny  Barton  Bolen 

CHILI     RELLENOS     CASSEROLE 

1  qt.  cottage  cheese  6  eggs,  beaten 

1  c.   Ritz  cracker  crumbs 

Beat  in  large  bowl.     Layer: 

3  cans  chopped  chilies  1  large  block  sharp 

(green)  Cheddar  cheese, 

1  large  block  Monterey  shredded 
Jack  cheese,   shredded 

In  a  large  casserole  or  2  medium-sized  casse- 
roles,  layer  as  follows:     Place  chilies  on  bottom  of  pan, 
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then  layer  of  cheeses,   Jack  and  Cheddar,   then  layer 
of  egg  mixture.     Continue  layers,   ending  with  the 
Jack  cheese  on  top.     Bake  in  300°  oven  for  1  hour. 

Dana  Barton  Vaden 

"AMY     OR     KATHY-RITAS" 
(The  Honoree's  First  Name) 

This  is  a  fruit  punch,   lime  or  cranberry. 
Serve  over  finely  crushed  ice. 

1  (6  oz.)  can  frozen  1/4  c.   sugar 

orange  juice  2  c.  club  soda  or  ginger 

1  c .  cranberry  juice  ale 

GUACAMOLE     SALAD 

1  large  pkg.   lime  1  ripe  avocado,  chopped 

jello  fine 

1  c.   hot  water  1  small  can  crushed  pine- 

3/4  c.   cold  water  apple 

1/2  c.   sour  cream 

Place  the  above  in  a  ring  mold  to  set.     When 
serving,  place  in  a  small  cup  in  center  of  ring  the 
Mexican  Orange  Sauce: 

1  c.   sour  cream  1/8  tsp.   chili  powder 

1/4  c.  orange  juice  (not  necessary) 

1  tsp.   grated  orange  1/4  tsp.   sugar 
rind 

Serve  the  above  on  a  bed  of  finely  shredded 
lettuce . 

HELADO     Y     NIEVE 
(Ice  and  Snow) 

In  a  large  bowl,  slightly  thaw  and  mix  together 
equal  amounts  of  vanilla  ice  cream  and  pineapple  sher- 
bet.    Stir  in: 

about   1/3  c.  orange  1  Tbsp.   finely  grated 

juice  orange  rind 

2  tsp.   rum  flavoring 

Mix  together  well  and  refreeze. 
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MEXICAN      HOT      CHOCOLATE 

To  each  quart  of  hot  chocolate,   prepared  the 
usual  way,   add: 

1  Tbsp.   vanilla  1/2  tsp.   cinnamon 

1/2  tsp.   nutmeg  3  Tbsp.   very  strong  coffee 

Beat  with  an  egg  beater  until  foamy. 
The  Mexicans  like  to  use  blocks  of  cocoa  to  make 
their  hot  chocolate,    which  requires  much  beating. 

June  Barton  Rose  (GA  step 
in   1965) 

MEXICAN     RED     RICE 

1  small  chopped  onion  2  Tbsp.    green  pepper 

Saute  until  soft  in  an  electric   skillet.     Add  the 
following  and  simmer,   covered,   until  liquid  is  absorbed: 

1  1/4  c.   regular  rice  1  can  stewed  tomatoes, 

1  beef  bouillon  cube  chopped 

1  can  Ro-Tel  tomatoes,  1  1/2  c.   water 

chopped 

Dana  Barton  Vaden 

BEEF     ENCHILADAS 

Lightly  fry  corn  tortilla  shells  and  place  between 
paper  towels  to  keep  warm.     Dip  in  sauce  before  roll- 
ing the  filling  inside. 

Beef  Filling: 

1  lb.    ground  beef  1  small  green  pepper, 

1  small  onion,  chopped  chopped 

Brown  the  above  together  and  drain.     Add: 

1  c.    grated  Monterey  1/2  c.   sour  cream 

Jack  cheese 

Place  filled  enchiladas  in  a  large  casserole  or 
broiler  pan.     Sprinkle  with  more  grated  Monterey  Jack 
cheese  and  cover  with  sauce  mixture.     Bake  in  a  350° 
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oven  until  cheese  is  melted.     Before  serving,    spoon 
sour  cream  in  the  center  across  the  tops  of  the 
enchiladas . 


Basic  Enchilada  Sauce 


1/2  c.   butter  or 
margarine 


1/2  c.   flour 


Heat  together.     Add: 

(10  oz.)  cans  red 
chili  enchilada  sauce 
c.  chicken  broth 
(homemade  or  canned) 


1/4  tsp.  oregano 
1/4  tsp.    ground  cumin 
2  tsp.   chicken  stock  base 
(Spice  Islands) 


Simmer  for  about   10  minutes. 


GAZPACHO 


large  ripe  tomatoes, 
peeled  and  chopped 
large  cucumber, 
peeled  and  diced 
medium -si  zed  onion, 
finely  minced 
green  pepper, 
seeded  and  diced 


1  c.   tomato  juice 

1  Tbsp.   wine  vinegar 

1  Tbsp.   salad  oil 

1/2  tsp.   salt 

1/2  tsp.   Worcestershire 

sauce 
dash  of  Tabasco  sauce 
1  beef  bouillon  cube 


Heat  tomato  juice  to  boiling.     Add  bouillon 
cube;   stir  until  dissolved.     Stir  in  remaining  ingre- 
dients.    Cool  and  chill,  at  least  overnight.     Serve 
with  croutons. 

This  is  normally  served  cold,  but  we  like  it 
better  served  warm. 

Jenny  Barton  Bolen 
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ORIENTAL     LUNCHEON 

Appetizer:     Oriental  Slushi  (Fruit  Punch)   ever  cracked 
ice  Sun  Lee  Noodles 

Salad:     Pickled  Chinese  Vegetable  Salad* 

Entree:      Moo  Goo  Gai  Pan*        Beef  with  Broccoli  and 
Mushrooms*    (served  over  rice  and  rice  sticks; 
found  in  gourmet  section  at  H .  T  . ) 
Sweet-Sour  Sauce 

Dessert:     Mandarin  Crown*  Almond  Cookies* 

Ch'a  Ching  Chinese  Hot  Tea 

PICKLED      CHINESE      VEGETABLE      SALAD 

2  c.  carrots  dash  of  pepper 

2  c.   celery  1  1/2  c.   white  vinegar 

1   1/2  tsp.    salt  3  Tbsp.   sugar 

Peel  and  cut  carrots  into  2-inch  sections.     Trim 
celery  and  cut  in  2-inch  sections.     Bring  water  to  a 
rolling  boil.     Add  1/2  teaspoon  salt  and  parboil  carrots 
to  soften  slightly.     Drain  in  a  colander.     Cool  at  once 
under  cold  running  water.     Do  the  same  for  the  celery 
in  another  pan. 

Combine  the  vegetables  and  sprinkle  them  with 
remaining  1/2  teaspoon  salt  and  the  pepper.     Transfer 
them  to  a  jar  or  crock.     Bring  vinegar  and  sugar  to 
boil  and  pour  over  vegetables.     Cover  and  shake  well. 
Refrigerate  overnight.     Shake  from  time  to  time;   drain 
and  serve  on  a  bed  of  shredded  lettuce. 

MOO     GOO     GAI     PAN 

1  whole  chicken  breast,  1  (8  oz.)  can  bamboo 
skinned  and  boned  shoots,   drained 

2  Tbsp.  cornstarch  1  (6  oz.)  pkg.  pea  pods, 
2  Tbsp.   soy  sauce  partially  thawed 

1/4  tsp.   white  pepper  1  Tbsp.   diced  pimiento 

2  Tbsp.  oil  1/4  c.   diced  green  pepper 

1/4  lb.   fresh  mush-  1  clove  garlic,   minced  (I 

rooms,   sliced  leave  out) 

1  c.  chicken  broth 
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Slice  chicken  into  thinnest  possible  slices   (this 
is  easier  if  meat  is  partially  frozen) .      In  a  mixing 
bowl,   combine  cornstarch,   soy  sauce  and  white  pepper. 
Add  chicken  and  stir  to  coat  slices  with  mixture. 

In  a  wok  or  large  skillet,   heat  oil.     Add  chicken 
and  cook,    stirring  until  meat  loses  its  pink  color.     Re- 
move meat  and  keep  warm. 

To  the  oil  in  skillet,   add  the  mushrooms,   bamboo 
shoots,   pea  pods,   pimiento,    green  pepper  and  garlic. 
Stir-fry  for  3  minutes.     Add  chicken  broth  and  bring 
to  a  boil.     Add  another  tablespoon  of  cornstarch  and 
soy  sauce.      Stir  into  skillet  mixture.     When  thickened, 
add  chicken  and  heat  through.      Serve  over  rice. 
(Toasted  almonds  may  be  added  over  this.) 

BEEF     WITH     BROCCOLI     AND     MUSHROOMS 


1/3  c.    soy  sauce 

2  Tbsp.   cider  vinegar 


3/4  tsp.    granulated  sugar 


Mix  in   small  bowl. 
3  Tbsp.   vegetable  oil  1  large  garlic  clove 

Stir-fry   2  minutes  and  remove.     In  this  oil,  add: 


1  lb .   beef  flank  steak 
or  top  round,   cut  in 
1/8-inch  diagonal 
slices 

2  1/2  c.   broccoli 
flowerets 


1  large  sweet  onion ,  peeled, 
halved  and  cut  in   1/4- 
inch  slices 

1   1/2  c.   peeled  broccoli 
stems,   cut  in   1/8-inch 
diagonal  strips 


Stir-fry.     Add   1/4  pound  fresh  mushrooms 
sliced.     Mix  in  bowl: 


1/3  c.   water 

1  beef  bouillon  cube 


2  tsp.   cornstarch 


Add  to  above  mixture. 
5  minutes. 


Cover  and  steam  about 


MANDARIN     CROWN 


1  envelope   (1  Tbsp.) 

unflavored  gelatin 
1/2  c.    sugar 


3/4  c.   pineapple  juice 
1/4  c.    water 
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Heat  in  saucepan  over  medium  heat.     Chill  until 
thickened. 

2  egg  whites  1  (11  oz.)  can  mandarin 
1/2  tsp.   vanilla  oranges,   drained 

1  (6  oz.)  can  (2/3  c.)    evaporated  milk 

Beat  the  egg  whites  and  vanilla  until  fluffy. 
Chill  the  milk.     Beat  until  soft  peaks  form.     Add   1 
tablespoon  lemon  juice.     Fold  in  the  mandarin  oranges. 
Stir  together  lightly  the  gelatin  mixture,   egg  whites 
and  milk  mixture.     Place  in  6-cup  mold  in  refrigerator. 
Unmold  and  pour  over  the  top  the  following  mixture: 

1   1/2  c.   low  calorie  1/4  c.    sugar 

cranberry  juice  2  Tbsp.   cornstarch 

Cook  over  low  heat  until  thickened   (about   2 
minutes) . 

You  may  use  more  fresh  orange  sections  to  gar- 
nish  (or  fresh  strawberries) . 

ALMOND      COOKIES 

3  c.   sifted  plain  flour  1  egg,   slightly  beaten 
1  tsp.   baking  powder  1  tsp.   almond  extract 

1  c.   shortening  (half  1/2  tsp.   vanilla  extract 

margarine  may  be  1/4  tsp.   salt 

used)  blanched  almonds  (whole 

1  1/2  c.   sugar  or  sliced) 

Sift  dry  ingredients  together  in  a  bowl.     Cut 
in  shortening  until  mixture  resembles  corn  meal.     Add 
egg  and  extracts;   mix  well.     Gather  up  with  fingers 
and  form  into  a  ball.      Roll  to  about   1/4  inch  thick 
and  cut  with  2-inch  round  cutter. 

Place  on  un greased  cookie  sheet  about  2  inches 
apart.     Place  an  almond  half  on  top  of  each  cookie. 
Bake  in  325°  oven  about  20  minutes  (until  lightly 
browned).     Makes  50. 
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CHRISMONS 


"But  the  fruit  of  the  Spirit  is  Love,  Joy,  Peace, 
Longsuffering,   Gentleness,   Goodness,  Faith, 
Meekness,  Temperance:     Against  such  there  is  no 
law . " 

Galatians   5:22  and  23 
King  James 


Chrismons  (Christ  and  Monogram) 
proclaim  the  Name,   the  Life,  and  the  saving 
Acts  of  Jesus  the  Christ. 

May  these  symbols  continually  remind 
you  of  God's  Greatest  Gift  to  us  all,  Jesus  Christ 


EXTRAS 


"To  every  thing  there  is  a  season,   and  a  time  to 
every  purpose  under  the  Heaven : " 

Ecclesiastes   3:1 
King  James 


Every  Sunrise  is  a  message  from  God  and  every 
Sunset  His  signature... 

William  Word 


The  things  that  can  never  be  taken  from 
you  are  love  of  God  our  Father,   the  love  of  family, 
and  true  friends;   memories  of  the   good  times,   and 
knowledge  acquired.      Ultimately,   these  will  sustain 
you  no  matter    what  the  future  holds. 


A  MOTHER'S   JOY 

To  love  my  child  more  truly  every  day 

To  lead  them  unto  Christ  the  Living  Way 

To  hide  within  their  heart  God's  Word  and  pray 

The  Lord  will  save  from  sin,   bring  forth  new 

Life  within 
This  is  my  Joy. 


ARE     YOU     A     DIABETIC? 

Many  of  the  recipes  in  this  book  are  for  you. 
Diabetics  eat  primarily  what  other  people  eat  or  should 
eat;  a  good  balance  and  variety  of  foods  with  adequate 
nutritional  intake. 

The  primary  goal  of  the  non-insulin  dependent 
diabetic  is  the  achievement  and /or  maintenance  of  desir- 
able body  weight.     If  this  person  is  obese,  this  means 
a  reduction  of  calories  or  an  increase  in  activity  or 
both.     Spacing  meals  can  help  in  lowering  overall  blood 
sugar  levels,  the  second  goal.     A  third  goal  may  be  an 
attempt  to  prevent  or  postpone  lipid  abnormalities. 
Dietary  factors  play  a  part  in  reaching  all  of  these 
goals . 

It  is  important  for  the  insulin  dependent  diabetic 
to  maintain  a  consistent  day-to-day  intake  of  calories 
in  a  prescribed  ratio  of  carbohydrates ,    fat  and  protein; 
to  time  meals  consistently;   to  add  additional  calories  for 
unusual  exercise  and  use  food  or  juice  to  prevent  low 
blood  sugar  levels.     For  this  type  of  diabetes,  the  diet 
plays  an  important  role. 

Although  many  elements  of  the  diabetic  diet  are 
controversial,  additional  research  is  being  pursued.    At 
present ,  the  diabetic  exchange  lists ,  as  approved  by 
the  American  Dietetic  Association  and  the  American  Dia- 
betes Association  and  revised  in  1976,  are  being  used. 
Most  authorities  also  still  discourage  use  of  glucose  and 
glucose  containing  sugars  such  as  sucrose  and  lactose. 
The  diet  is  usually  based  on  15-20%  of  the  calories 
being  from  protein ,   30-  35%  from  fats  with  a  higher  ratio 
of  unsaturated  to  saturated  fats  and  50-55%  from  carbo- 
hydrates.    The  type  of  carbohydrate  is  very  important 
but  also  controversial.     While  complex  carbohydrates 
have  been  increased  in  ratio  to  simple  carbohydrates, 
it  has  been  determined  by  some  investigators  that 
cooked  complex  carbohydrates  cause  blood  sugar 
increases.     Additional  study  is  needed. 

In  both  types  of  diabetes,  where  diet  is  pre- 
scribed, importance  is  placed  on  individualizing  the  diet 
to  the  needs  and  life  style  of  the  patient.     The  Diabetic 
Exchange  List  is  most  frequently  used.     This  method 
makes  it  possible  for  the  patient  to  determine  recipe 
content  for  dietary  use. 

Some  recipes  can  be  used  as  written  in  this  book. 
Others  may  need  alteration.     Often  small  amounts  of 
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inappropriate  ingredients  may  be  omitted  from  a  recipe 
entirely  without  substantially  changing  the  finished 
product.     If  it  is  an  ingredient  necessary  to  the  result 
of  the  product,   such  as  cream  cheese  in  a  cheesecake, 
it  may  be  possible  to  substitute  another  ingredient  -  in 
this  case,  cottage  cheese.     If  the  ingredient  is  sugar, 
substitutes  may  be  effective.     The  new  sweetener  Equal, 
for  example,  cannot  be  used  where  cooking  is  involved 
as  it  loses  its  sweetness  with  prolonged  cooking.      How- 
ever, it  is  effective  in  hot  drinks  and  may  be  added  to 
some  foods  at  the  end  of  the  cooking  period.     Saccharin 
often  tastes  bitter  in  cooked  products.     Nutritive  sweet- 
eners have  calories  and  must  be  considered  in  the  calo- 
rie allowance  of  the  diet ,  but  there  may  be  side  effects 
or  other  problems  as  well.     Sorbitol  and  xylitol  result  in 
osmotic  diarrhea  in  large  intakes.     Currently,  xylitol  use 
is  limited  because  of  its  possible  role  in  inducing  tumors. 
In  products  such  as  bread  and  cake,  the  substitute 
sweetener  does  not  produce  the  same  quality  texture, 
color  and  appearance  but  may  give  an  acceptable  taste. 
Some  recipe  testing  is  best  to  determine  the  degree  of 
sweetness  which  is  best  suited  to  your  taste.     Fruitose 
may  be  used  in  limited  amounts  with  success.     Check 
your  label.  Sweeteners  in  powdered  form  may  have  sugar 
added.     Some  are  much  sweeter  than  sugar  and  some 
are  less  sweet  than  sugar,  making  it  necessary  to  fit  the 
recipe  to  your  taste. 

If  your  diet  is  based  on  The  Exchange  List ,  you 
can  determine  the  exchange  make-up  of  a  recipe  by  list- 
ing each  ingredient;   the  amounts  by  measure  or  weight; 
the  grams  of  protein,  fat,  and  carbohydrate   (determined 
from  The  Exchange  List  or  a  composition  list).     By  add- 
ing the  totals  of  each  nutrient  and  dividing  by  the  num- 
ber of  servings ,  you  determine  the  content  of  one  serv- 
ing.    This  can  then  be  used  to  determine  the  number 
and  kind  of  exchanges  in  one  serving  of  the  recipe. 
Here  are  two  examples: 


CHEESE     BREAD     from  Elaine  Rogers 
(Find  under  Breads) 


Ingredients 

Amount 

Protein 

Fat 

Carbo- 
hydrates 

1/4  pound  natural  Swiss 

cheese 

4  oz. 

28 

32 

1/4  pound  sharpe  Ched- 

dar cheese 

4  oz. 

28 

32 

4   1/2  cups  flour   - 

72  Tbsp.    -    2.5 

29  bd 

58 

435 

2  teaspoons  sugar 

2  tsp. 

8 

1/4  teaspoon  salt 

0 

2  packages  dry  yeast 

2  Tbsp. 

5 

5 

1  cup  warm  water 

0 

1  cup  margarine  -   48  tsp. 

48  tsp. 

240 

6  beaten  eggs 

6  oz. 

42 

30 

1/2  cup  grated  Parmesan 

cheese  -    3  slices 

3  oz. 

21 

15 

Total 

144 

349 

448 

Divide  by   20  servings 

7 

17 

22 

One  serving  is  equal  to: 

1/2  lean  meat  exchange 

4 

3 

11/2  bread  exchanges 

3 

22 

3  fat  exchanges 

15 

7 

18 

22 

GREEK     SQUASH     CASSEROLE     from  Sue  Goodman 
(Find  under  Vegetables) 


Ingredients 


1  pound  squash 

1  medium  onion 

1/4  pound  margarine   - 

1/2  c. 
1  egg,  beaten 
1  cup  bread  crumbs 
1/4  teaspoon  Italian 

seasoning 
1  cup  tomato,   drained 
1  teaspoon  salt 
1  tablespoon  flour  (1/4 

bread) 

1  cup  cubed  cheese 
Parmesan  cheese 

Total 

Divide  by  8  servings 
One  serving  is  equal  to: 

2  vegetable  exchanges 
1/2  fat  exchange 


Amount 

Protein 

Fat 

Carbo- 
hydrates 

2  c. 
1/2  c. 

8 
2 

21 
5 

24  tsp. 

1  oz. 

2  si. 

7 
4 

120 
5 

30 

0 

1  c. 

0 

4 

10 

1  Tbsp. 

2  oz. 
3  Tbsp. 

1 
14 

7 

16 
5 

7 

45 
5 

146 
3 

73 
9 

4 

3 

9 

4 

3 

9 
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TIPS     TO     SHARE 

A  cookbook  needs  to  be  protected.     A  piece  of 
plate  glass  or  a  glass  from  an  old  picture  frame  placed 
over  an  open  cookbook  saves  stains,  holds  pages  flat 
while  in  use. 

Write  only  the  names  in  ink  on  your  address  book. 
Telephone  number  and  addresses  in  pencil  can  be  erased 
and  rewritten  when  changed. 

Slip  your  hand  in  a  plastic  sandwich  bag  next  time 
you  grease  tins  or  cake  pans.     Works  like  a  disposable 
glove,  and  may  be  left  in  the  can. 

Raw  potatoes  are  great  for  the  relief  of  heartburn. 

A  cup  of  cold  tea  is  a  good  "pick-me-up"  for  dying 
ferns.  Use  tea  occasionally  and  watch  the  recovery.  A 
solution  of  crumbled  eggshells  in  a  jar  of  water  will  help 
to  revive  sick  plants. 

An  electric  knife  will  cut  foam  rubber  and  styro- 
foam  easily. 

Apply  a  sponge  dipped  in  milk  over  the  foilage  of 
your  houseplants.     It  cleans  and  leaves  a  lovely  gloss 
without  affecting  the  breathing  process  of  the  leaves. 

Toss  your  household  sponges  in  the  washer  and 
they  will  come  out  clean  and  smelling  good. 

If  glasses  stick  together,  fill  the  top  one  with  cold 
water;  dip  the  bottom  one  in  hot  water.  They  will  part 
good  friends. 

A  sink  plunger  (plumber's  friend)  will  serve  as  a 
marking  guide  for  pinning  garment  hems.     It  stands 
alone  and  leaves  hands  free  for  pinning.     Mark  length  of 
garment  on  plunger  handle  with  chalk.     Move  plunger 
around  skirt  hem  as  you  pin. 

Candles  stay  firm  in  their  holders  when  a  fingertip 
cut  from  a  rubber  glove  is  slipped  over  bottom  of  candle. 

For  the  birds!      A  discarded  outdoor  barbecue  grill 
can  be  filled  with  seed  to  make  an  inviting  bird  feeder 
during  winter  months. 

Keep  the  cat  happy!      If  kitty  ignores  its  scratching 
post  in  favor  of  your  best  furniture,  rub  post  with  cat- 
nip.    This  will  change  the  cat's  habit  very  quickly.     If 
kitty  refuses  liquid  medicine,   spill  it  on  her  paws  within 
"licking  distance."     In  a  jiffy  paws  will  be  clean  and 
kitty  will  have  taken  medicine. 

If  your  old  straw  purse  lacks  the  "oomph"  it  once 
had,  fill  it  with  artificial  flowers,  dried  flowers  or  a 


potted  plant.      Hang  it  on  a  hook  to  brighten  up  a  wall. 
An  old,   pretty  flowered  hat  looks  snappy  on  a  hall 
wall. 

Odor  of  fresh  marigolds  overpowering?     Place  a 
teaspoon  of  sugar  in  vase  and  the  odor  will  vanish. 

A  shoehorn  is  a  handy  trowel  for  working  around 
houseplants.     Also  good  for  transplanting  seedlings. 
For  tiny  seedlings,  an  apple  corer  is  much  more  advan- 
tageous, as  it  does  less  root  damage. 

Use  a  child's  magic  slate  for  row  counts  and 
changes  while  knitting  or  for  any  handiwork.     The 
needle  is  a  perfect  pencil. 

The  container  of  a  blender  will  clean  itself.     Add 
a  dash  of  detergent  to  a  half- full  container  of  warm 
water.     Turn  the  machine  on  for  a  few  seconds. 

A  lazy  susan  on  a  bedside  table  holds  many  items 
for  an  invalid  or  ill  person ,  and  can  be  turned  for 
convenience . 

Cellophane  tape  wrapped  around  crayons  will  pre- 
vent the  crayons  breaking  as  quickly. 

To  avoid  spilled  sugar,  leave  paper  cup  in  sugar 
container  instead  of  scoop.     Squeeze  cup  into  funnel 
shape  when  filling. 

For  a  child's  party,  blow  up  balloons  and  paint 
invitation  on  them .     Mail  deflated  balloons  with  a  note , 
"Blow."     Or,   fold  small  invitations  and  place  in  balloon 
with  a  note  to  "Blow." 

An  ink  or  typewritter  eraser  will  remove  small 
rust  spots  from  metal.     Try  it  on  your  scissors. 

Nut  meats  will  come  out  of  their  shells  easier  and 
in  larger  pieces  if  frozen  before  cracking. 

A  cookie  cutter  can  be  improvised  from  the  inside 
of  an  ice  cube  tray.     It  is  small,  square  and  fast  to 
use. 

Pick  off  celery  leaves  and  dry  on  a  cake  rack  in  a 
very  slow  oven.      Great  for  flavoring  soups,  stews,  etc. 

To  keep  plate  clean  while  icing  a  cake,  place  two 
pieces  of  waxed  paper,  edge  to  edge,  between  cake 
and  plate.     When  icing  is  completed,  slip  the  papers 
out.     To  slice  cake  easily  and  evenly,  try  dental  floss. 

After  a  corsage  is  pinned  on,  stick  a  small  pencil 
eraser  onto  the  pin  point.  Eliminates  being  stuck  and 
no  pulled  threads  on  clothes. 

Store  envelopes  of  soups,   sauces,  etc.  in  a  nap- 
kin holder. 
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Brighten  up  frozen  or  canned  green  peas  by  toss- 
ing them  with  mushroom  slices  or  some  sweet  red  pepper. 

Make  a  note  of  your  blood  pressure  on  your  driv- 
er's license  in  case  of  an  emergency. 

For  fast  clean-ups  for  fast  spills,  keep  a  plastic 
liquid  detergent  bottle  filled  with  water  in  glove  com- 
partment of  car.  Wrap  a  washcloth  around  the  bottle 
for  use,  too. 

Instant  mashed  potatoes  make  a  great  thickening 
agent  for  gravies  and  stews.     No  lumps,  either. 

For  juicier  hamburgers,  shape  lightly  with  little 
pressure.     Handle  hamburger  as  little  as  possible. 

When  turning  chops  or  steaks,  stick  fork  in  fat 
rather  than  in  the  lean  meat.     The  juices  will  stay  inside 
meat. 

Need  a  little  instant  culture?     Tape  prints  of  famous 
paintings  or  poems  on  inside  of  cupboard  or  medicine 
chest  door.     This  will  help  to  brighten  chores,  too. 

When  pictures  become  dingy,  remove  the  glass  and 
frame.     Rub  the  picture  gently  with  a  slice  of  bread. 
The  bread  crumbs  will  roll  the  dirt  off  and  leave  a  pro- 
tective film. 

Drop  a  stick  of  cinnamon  into  the  water  when  you 
boil  shrimp.     It  will  eliminate  any  odor  without  affecting 
the  taste. 

When  preparing  lunches ,  use  frozen  bread  and  make 
sandwiches  just  before  leaving  home.     Bread  will  thaw 
and  be  fresh.     Always  use  frozen  bread  for  tea  sand- 
wiches.    They  cut  faster,  easier  and  will  keep  their 
height.     They  will  spread  better  if  frozen,  also. 

It  is  unnecessary  to  soak  and  clean  paintbrushes 
when  you  take  a  break  or  the  telephone  rings.  Wrap 
them  in  foil  and  they'll  stay  soft. 

Foolproof  pastry  for  great  bread  or  rolls  can  be 
made  by  adding  one  tablespoon  of  vinegar  to  three  table- 
spoons of  ice  water.     You  will  have  a  nice  crisp  crust. 
It  is  especially  nice  for  meat  pies. 

A  smooth  sponge  is  very  handy  for  painting 
wrought  iron.     Toss  it  out  and  use  a  fresh  one  when 
sponge  becomes  tacky. 

If  a  postage  stamp  won't  stick,  rub  it  across  the 
gummed  part  of  an  envelope  that  has  been  slightly 
moistened. 

Place  a  five-  or  ten-pound  bag  of  sugar  on  scales 
to  test  accuracy.     No  more  cheating! 


Children  won't  mind  having  splinters  removed  if 
you  hold  an  ice  cube  against  the  spot  until  it  is 
numbed. 

Crisp  cookies  should  be  stored  in  container  with  a 
loose  lid.  If  they  soften,  recrisp  in  a  300  degree  oven 
for  three  to  five  minutes. 

Store  soft  cookies  in  a  tightly  covered  container. 
Add  a  slice  of  bread  or  a  slice  of  apple  if  they  become 
dry. 

Bar  cookies  may  be  stored  in  the  original  baking 
pan  and  covered  with  foil  or  plastic  wrap. 

Vinegar  retards  odor.     Use  it  to  rinse  lunch 
boxes ,  stoves ,  peanut  butter  jars  and  other  recycled 
containers.     Boil  one  tablespoon  in  a  cup  of  water  to 
clear  the  kitchen  of  odors.     Add  vinegar  to  cabbage 
and  beets  to  retard  odor  and  retain  color. 

Vinegar  cleans.     Use  it  to  wipe  oven  to  prevent 
grease  build-up.     Let  vinegar  stand  in  teakettle  or 
coffeepot  overnight.     Rinse  out  lime  deposits. 

Vinegar  aids  in  cooking.     Add  a  teaspoon  to  rice 
water  to  keep  rice  fluffy.     A  teaspoon  added  to  water 
of  potatoes  will  keep  them  white.     A  fourth  teaspoon 
added  to  three  egg  whites  will  produce  a  really  fluffy 
meringue. 

Vinegar  tenderizes.     With  oil  and  herbs,  vinegar 
is  a  good  marinade  and  tenderizer  for  meats.     Vinegar 
will  tenderize  an  old  hen  into  a  spring  chicken. 

Top  drawer  in  kitchen  can  make  an  extra  shelf. 
Open  the  drawer;   place  a  large  tray  or  cookie  sheet 
across  it. 

Buttons  will  stay  on  heavy  clothes  longer  if  you 
sew  over  a  pin  laid  across  the  top.     This  will  allow 
space  between  fabric  and  button  and  prevents  pulling. 

A  teaspoon  of  vanilla  added  to  cranberries  gives  a 
different  flavor. 

Unfinished  picture  frames  can  be  stained  with 
liquid  shoe  polish,  then  waxed.     Liquid  shoe  polish  is 
the  best  "touch-up"  for  old  frames  ever. 

A  dollar  bill  is  3/16  of  an  inch  less  than  six 
inches  long.     If  you  can't  spend  it,  it  is  handy  to  mea- 
sure something  when  shopping. 

Virginia  Payne 
Mabel  Hunt 
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OVEN     ROASTED     MEATS 

All  meats  should  be  roasted  at  a  low  temperature. 
The  cooked  roast  will  be  more  attractive  in  appearance, 
more  juicy,  better  flavored,   more  easily  carved  and  will 
shrink  less. 

Minutes  Oven 

Per  Pound  Temp. 

Beef,  rare 18-22   325° 

Beef,   medium   22-25 325° 

Beef,  well  done 27-30    325° 

Beef  rump 

(High  Quality)   30-35   325° 

Meat  Loaf 45-60 350° 

Lamb 30-35   300° 

Fresh  Pork 35-40   300° 

Cured  Pork 20-35 300° 

Veal  30 300° 

Chicken 30-40   325° 

Duck    25-30   325° 

Goose 25-40   325° 

Turkey   13-25   300° 

Fish   10-15   400° 

HANDY     TIPS     FOR     THE     KITCHEN 

Simplified  Measures 

Dash  -  less  than  1/8  teaspoon 

2  teaspoons  -    1  dessert  spoon 

3  teaspoons  -    1  tablespoon 
16  teaspoons  -   1  cup 

1  cup  -   1/2  pint 

2  cups  -    1  pint 

2  pints   (4  cups)   -   1  quart 

4  quarts   (liquid)   -   1  gallon 
4  quarts  (solid)   -    1  peck 
16  ounces  -   1  pound 

4  ounces  -   1/2  cup 
8  ounces  -   1  cup 

1  ounce  -   2  tablespoons  fat  or  liquid 

2  cups  fat   -  1  pound 

2  tablespoons  -   1/8  cup 
4  tablespoons  -   1/4  cup 


Simplified  Measures   (continued) 

5  tablespoons  plus   1  teaspoon  -   1/3  cup 

8  tablespoons  -    1/2  cup 

10  tablespoons  plus  2  teaspoons  -    2/3  cup 

12  tablespoons   -   3/4  cup 

16  tablespoons  -   1  cup 

2  cups  sugar  -   1  pound 

5/8  cup   -    1/2  cup  plus  2  tablespoons 

7/8  cup   -   3/4  cup  plus   2  tablespoons 

1  ounce  butter  -   2  tablespoons 

1  pound  butter  -   2  cups  or  4  sticks 

1  quart  -    4  cups 

Pinch  -  as  much  as  can  be  taken  between 

tip  of  finger  and  thumb 
Speck  -  less  than   1/8  teaspoon 

DEEP     FAT      FRYING 

Food  Temperature  Time 

of  Fat  in  Minutes 

Chicken,   small  pieces    375°    10-15 

Chicken,  large  pieces 325-350°   15-20 

French  fried  potatoes 375° 10-15 

Chops  or  Cutlets 350-375°   8-10 

Croquettes  or  Fish  Balls...            375° 2-5 

Doughnuts 375°   2-4 

Fish  Fillets ,  etc 375°   3-7 

Fish ,  smaU 375°   3-5 

Fritters 375°   2-4 

Shrimp 375° 2-3 

CONTENTS     OF     CANS 

Of  the  different  sizes  of  cans  used  by  commercial 
canners,  the  most  common  are: 

Size  Average 

Content 

8  ounces 1  cup 

Picnic 1  1/4  cups 

No.    300 1   3/4  cups 

No .    1  Tall   2  cups 

No.    303 2  cups 
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CONTENTS     OF     CANS     (Continued) 

Size  Average 

Content 

No.  2 2   1/2  cups 

No.  2  1/2 3  1/2  cups 

No.  3 4  cups 

No.  10 12-13  cups 

APPROXIMATE     MEASUREMENTS 

1  lemon 3  Tbsp.   juice 

1  lemon 1  tsp .    grated  peel 

1  orange 1/3  cup  juice 

1  orange 2  tsp .    grated  peel 

1  chopped  medium  onion 1/2  cup  pieces 

1  pound  unshelled  walnuts   1  1/2  to  1  3/4  cups 

shelled 

1  pound  unshelled  almonds 3/4  to  1  cup  shelled 

8  to  10  egg  whites 1  cup 

12  to   14  egg  yolks 1  cup 

1  pound  shredded  American  Cheese..  4  cups 

1/4  pound  crumbled  Blue  cheese 1  cup 

1  cup  un whipped  cream 2  cups  whipped 

4  ounces   (1  to  1  1/4  cups) 

uncooked  macaroni  2  1/4  cups  cooked 

7  ounces  spaghetti 4  cups  cooked 

4  ounces  (1  1/2  to  2  cups) 

uncooked  noodles    2  cups  cooked 

NEW     METRIC     SYSTEM     MEASUREMENTS 

United  States  Customary  Units  and  Possible  New 
Measures  for  Metrication  in  Home  Preparation  of  Food. 

United  States  Possible  New  Standard  Measures 

Customary  Units  (in  Milliliters*) 

j**  jl*** 

1  quart  1000.0  1000.0 

1  pint  500  500 


United  States 
Customary  Units 


1  cup 
3/4  cup 
2/3  cup 
1/2  cup 
1/3  cup 
1/4  cup 
1  tablespoon 
1  teaspoon 
1/2  teaspoon 
1/4  teaspoon 


Possible  New  Standard  Measures 
(in  Milliliters*) 


I** 

250 

187.5 

166.7 

125 

83.3 

62.5 

15.6 

5.2 

2.6 

1.3 


II*** 


250 


*The  milliliter  (ml)  is  a  unit  of  measurement  equal 
to  0.03381  liquid  ounces. 

**The  measurements  of  column  I  are  based  on  a 
250ml  cup,   marked  off  into   3/4,   2/3,    1/2,    1/3  and   1/4 
units. 

***The  incomplete  measurements  in  column  II  are 
based  upon  the  metric  system,  but  because  it  may  be 
awkward  for  the  homemaker  to  deal  with  odd -sized 
metric  units,  accurate  and  acceptable  measurements  in 
round  numbers  will  eventually    be  worked  out. 


IMPERIAL 

8  oz.   flour 

1  tsp.   baking  powder 

1  oz.   margarine 

2  oz.    grated  cheese 
1/4  tsp.   salt 

pinch  cayenne  pepper 
1/4  pt.   milk 

Bake  in  hot  oven 
(425°  F)   for   10-12 
minutes. 


METRIC 

250g  self-rising  flour* 

30g  margarine 

60g  grated  cheese 

1/4  tsp.   salt 

pinch  cayenne  pepper 

150- 175ml  milk 

Bake  in  hot  oven 
(230°  C)   for  10-12 
minutes . 


*Self-rising  flour  was  used  to  avoid  the  problem  of 
the  inaccuracy  of  the  teaspoonful  in  relation  to  grams 
of  flour. 
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VEGETABLES ,      CASSEROLES 
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Zesty  Baked  Beans 44 
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Tangy  Mustard  Cauliflower 46 

Corn  Chowder 47 

Eggplant  and  Tomato  Bake 47 

Mexican  Pan  Delight 48 

Oven  Baked  Okra 48 

Spicy  Orange  Beets 48 

Onion   Squares  with  Sausage 49 

Candied  Sweet  Potatoes    49 

Speedy  Spinach 49 

Gourmet  Baked  Spinach    50 

Spinach  Souffle 50 

Squash  Pie    50 

Senator  Russell's  Sweet  Potatoes 51 

Baked  Stuffed  Tomatoes 51 

Scalloped  Tomatoes 52 

Vegetable  Stir-Fry 52 

Winter  Vegetables 52 

Creole  Zucchini   53 
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Cauliflower  Casserole 57 
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Greek  Squash  Casserole 60 

Spinach  Casserole 60 
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ENTREE:      BEEF,      HAM,      POULTRY      &      SEAFOOD 
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Pork  Tenderloin  a  la  Suss    77 
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Poppy  Seed  Cake 115 

Pistachio  Cake   115 

Big  Mary  Pound  Cake     115 
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Russian  Cake   117 

Secret  Cake 117 

Swedish  Pineapple   Cake 118 
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Buttermilk  Pie    132 
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No-Crust  Pumpkin  Pie    139 

Pecan  Pie 139 

Peanut  Butter  Pie 140 

Chocolate  Fudge  Pie 140 

Soda  Cracker  Pie    140 

Out-of-This-World  Pie 141 

Fruit  Pizza 141 

Puddings: 

Ozark  Pudding 142 

Orange  Crown  Mold 142 

Lemon  Mousse 143 

French  Pudding 143 

Flan 143 
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Trifle 147 
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Raise  As  Much  Money  As  You  Need  For 
Your  Church,  School,  Team  or  Club 


Send  Today  for  FREE  Information 


Raise  $200  to  $10,000  or  More 


PUBLISH  YOUR  OWN  COOKBOOKS 

With  Favorite  Hometown  Recipes 

Our  low  cost  fund  raising  cookbook  program  is  planned 
step-by-step  and  all  you  do  is  provide  your  favorite 
hometown  recipes  and  Fundcraft  does  the  rest. 
Thousands  of  clubs,  churches  and  schools  have  turned 
"swapping  recipes"  into  a  big  FUND  RAISER. 
Fundcraft  specializes  in  publishing  inexpensive 
community  cookbooks  with  up  to  500  of  your  favorite 
recipes.  No  investment;  Ad  sales  optional;  No 
outside  sales  people;  Pay  after  the  books  are  sold. 


SEND  TODAY  FOR  FREE  INSTRUCTION  KIT 


Send  today  for  FREE,  no 
obligation  instruction  kit  and 
sample  cookbook. 


It's  Fun--  It's  Profitable 


Name: 


Organization : 

Address:   

City: 


State: 


Zip: 


Who  Is  The  Best  Cook  In  Your  Club? 


PUBLISH  YOUR  OWN  COOKBOOKS 
^■^m  With  Favorite  Hometown  Recipes 

Our  low  cost  fund  raising  cookbook  program  is  planned 
step-by-step  and  all  you  do  is  provide  your  favorite 
hometown  recipes  and  Fundcraft  does  the  rest. 
Thousands  of  clubs,  churches  and  schools  have  turned 
"swapping  recipes"  into  a  big  FUND  RAISER. 
Fundcraft  specializes  in  publishing  inexpensive 
community  cookbooks  with  up  to  500  of  your  favorite 
recipes.  No  investment;  Ad  sales  optional;  No 
outside  sales  people;  Pay  after  the  books  are  sold. 


SEND  TODAY  FOR  FRFE  INSTRUCTION  KIT 


Send  today  for  FREE,  no 
obligation  instruction  kit  and 
sample  cookbook. 


It's  Fun--  It's  Profitable 


Name: 


Organization:. 

Address:  

City: 


.State: 


.Zip: 


Collecting  Favorite  Recipes 

A  Fun  Way  To  Raise  Money 
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